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A “3-in-1” Phosphate Formula 
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IN RESULTS... 


IN SOLUBILITY... 





TO DEVELOP 

MAXIMUM COLOR 
AND FLAVOR IN 
MINIMUM TIME... 


Cure with flash-fused 
PRAGUE POWDER. 


(Made or for use under U.S. Pat. Nos. 
2054623, 2054624, 2054625, 2054626) 











The FOS formula applies Griffith’s research and 
development of foreign findings in the use of pyro- 
phosphates for best moisture retention. It com- 
bines acid and alkaline phosphates—to keep the 


pH within a safe range. 


16 pounds of FOS, in 50 gallons of pickle, pro- 
duces higher yields in boiled and canned hams— 


a dryer cutting surface in smoked hams. 


Thoroughly soluble at cellar temperatures, FOS 
doesn’t crystallize out at higher or lower tempera- 


tures. No heating necessary. 


Check into all the advantages of using FOS, now! 


THE 
LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. e NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. 

TORONTO 2, 115 George St. 


Laboratorios Griffith do Brasil, S. AA—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 








THE MOST COMPLETE LINE 













STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 
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SOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Buffalo offers you the 
greatest selection of sausage 
machinery. That's why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 


@ “Direct Cutting" Converters 


@ “Cool Cutting” Grinders 
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Highest Reputation 
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Best Service 
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Sales and Service Offices in Principal Cities 
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aiid are two of the smartest-looking 
windows in town—and for a very good 
reason. They’re made of PLIOFILM. 


PLIOFILM is strong and puncture-resistant. 
It doesn’t break and spill the contents. It’s 
grease-resistant, doesn’t smear even when 
used for bacon or chipped beef. And most 
important, PLIOFILM is wonderfully mois- 
ture-resistant. It doesn’t shrink or stretch 
with changing humidity conditions, has 
high dimensional stability. In short, no 
wrinkles. 


If your product is one that might benefit 
by window packaging, how about doing a 
little window shopping with the Goodyear 
Packaging Engineer? He’ll help you select 
the type of PLIOFILM best suited to your 
problem. Write him at Goodyear, Packag- 
ing Films Dept. J-6419, Akron 16, Ohio. 
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a Piiofilm, a robber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohie 
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People Eat Meat 


We are sometimes inclined to believe that 
the advertising of meat packers is a mite too 
conservative for the environment in which the 
industry operates. 

In an era when the voices of other sellers of 
consumer goods daily become more strident, 


and almost every device is used to catch the © 


consumer’s fancy and his dollar, the packer’s 
whisper is often lost in the din. 

Without stretching the truth it should be 
possible to give new appeal to the meat pro- 
cessor’s advertising by relating his products 
more directly to the basic human drives and 
needs which they help satisfy. 

We have no quarrel with advertising that 
emphasizes the “appeteasing” and wholesome 
qualities of Blank’s pork sausage, or its vita- 
min and essential protein content — but we 
would also like to see some efforts aimed 
little lower. Let’s not forget that meat is a 
most satisfactory belly-filler. It is also a neces- 
sity for most effectively building and ener- 
gizing the body tissue used in laying bricks, 
sweeping a floor, driving a tractor, making 
love, dancing, keeping a set of accounts, clerk- 
ing in a store, bearing children, teaching 
school, running a business and swimming at 
the beach. 

Isn’t the food that goes into what fills a 
Bikini bathing suit more directly related to the 
appeal of the figure than the motor car, tire, 
deodorant or even the bathing suit with which 
it is often coupled in advertising? 

Isn't there a more direct connection be- 
tween a steak and a home run hitter than 
there is between the latter and a razor, cig- 
arette or bottle of beer? 

Some day, somewhere, a packer is going to 
run an ad topped with a picture of an eye- 
filling beauty with copy that carries some 
slight implication that such pulchritude is re- 
lated to a daily platter of Doake’s bacon. 

Or, perhaps, it will be a “man of distinction” 
who will be enjoying one of Strook’s steaks 
that sustained him during his climb to em- 
inence. 

Extreme? A little facetious? Mavbe, but 
we'd like to see a little more emphasis on the 
human in meat advertising. 





News and Views 





More Emphasis on Promotion rather than reliance on gov- 


ernment purchases of pork and/or hogs may be the outcome 
of a Department of Agriculture meeting on the hog price sit- 
uation in Washington this weekend. Meat industry represen- 
tatives attending the meeting included Robert Borchers, Amer- 
ican Meat Institute; Wells Hunt, National Independent Meat 
Packers Association; Albert Luer, Western States Meat Packers 
Association, and Carl F. Neumann, National Live Stock and 
Meat Board. The ipaleuiiie was called by Secretary of Agri- 
culture Benson to consider supply and price prospects and to 
advise “as to the nature and desirability of action” by the USDA. 

The Secretary has instructed the Department's ‘staff to take 
steps to improve the hog price situation. He commented recently 
that “it is important to prevent wide down-swings in prices for 
hogs. Such price changes not only affect the income but also 
generate undesirable declines in meat output for consumers.” 
Last weekend the directors of the American Farm Bureau Fed- 
eration expressed doubts about the value of a price support 
program and suggested, instead, that export markets be devel- 
oped, pork be placed on the school lunch program, greater 
emphasis be given to production of quality hogs and pork and 
lard promotion be intensified. 


A Challenging Future for rendering firms willing to “get in 


The 


The 


and sell” new markets being opened by research will be de- 
scribed at the annual meeting of the National Renderers Asso- 
ciation November 6-8 at the Bismarck Hotel, Chicago. Topics 
will include “The Forward Look in Research,” “Protein Predic- 
tions Through Feeding Studies,” “Advertising and Public Re- 
lations in Trade Associations” and “Preview of New Markets 
Ahead.” Markets for products of the rendering industry in 1956 
also will be analyzed by a panel of experts in a “Renderama” 
presentation at the concluding business session. Meetings of 
the research committee and the | board of directors are scheduled 
for Sunday, November 6. Registration for the 22nd anniversary 
convention begins at 9 a.m. Monday and the opening session 
is set for 2 p.m. A reception and banquet will follow that even- 
ning. Morning and afternoon business sessions will be held 
Tuesday, broken by a luncheon and installation of officers. 


Ohio Association of Meat Packers has re-elected H. B. 
Huntington of Scioto Provision Co., Newark, as president for 
another year. Other officers elected at the group’s annual meet- 
ing at the Deshler-Hilton Hotel, Columbus, are: vice president, 
Jack Waldock, The Waldock Packing Co., Sandusky; secretary, 
Emil Schmidt, The Schmidt Provision Co., Toledo, and treas- 
urer, Carl Falter, The Herman Falter Packing Co., Columbus. 
Trustees of the association include the officers and Les Stone, 
H. H. Meyer Packing Co., Cincinnati; Allan Braun, The Braun 
Brothers Packing Co., Troy; Henry A. Loesch, Pavelka Bros. 
Co., Cleveland, and Leo B. Lavin, The Sugardale Provision Co., 
Canton. 


Knife Sharpening case stemming from a packer’s refusal 
to depart from industry custom and allow butchers com- 
pensable time to sharpen their knives before coming to work 
has been appealed to the U. S. Supreme Court by the U. S. 
Department of Labor. The case involves King’s Packing Co., 
Nampa, Ida., which recently was purchased by Safeway Stores, 
Inc. Suit was brought by the Department of Labor after King’s 
Packing Co. refused to comply with an order of the Wage and 
Hour Division to pay for the knife sharpening time. U. S. Dis- 
trict Court at Boise, Ida., held in favor of the company and this 
decision was upheld by the Ninth Circuit Court of Appeals at 
San Francisco. 





New Ideas for Chop and Stuff 


Dayton packer achieves 20 
per cent gain in productiv- 
ity by reducing manual 
handling of materials and 
making maximum use of 


machine time 


IMPLIFICATION and specializa- 
Sis are twin keys to production 

efficiency. By breaking a_ task 
down into its simplest elements, work 
specialization is achieved that spirals 
output upward. The Sucher Packing 
Co., Dayton, Ohio, increased its man- 
ufacturing and stuffing productivity 
by 20 per cent through such modi- 
fication methods. Apart from the di- 
rect savings in labor costs, the tech- 
nique affords other substantial sav- 
ings, said Harry Samer, president. 
The greater put through lowers the 
overhead charged to each pound. The 
costs for plant space, refrigeration, in- 
surance, protection, ete., are spread 
over a greater tonnage. 

The methods improvements repre- 
sent the joint efforts of Walter Leo- 
pold, vice president, production, and 
Milton Rosenthaler, vice president, 
engineering. 

In the manufacturing operation, an 
endless runaround bucket loading 
technique is used to charge the chop- 
pers. Simplification and specialization 
are achieved by having each man 
perform one task. The equipment lay- 
out minimizes the amount of material 
transporting required. 

In procedure, various meats are 
ground into lots as called for by a 
production schedule. The grinding is 
done in advance of chopping. The 
meats are held in stainless steel sau- 
sage trucks with weight and product 
identification tickets on top of the 
meat. For example, the meats needed 
for a 10,000 Ib. production run of 
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BUCKET charging reduces down time of chopper by speeding loading. Pork meats are 
discharged directly into center of rotating bowl. 


frankfurters will be ground to total 
weight by type as called for by the 
plant’s formula. The actual scaled 
weight of the ground meat is entered 
on the production schedule. Gen- 
erally, each truck will contain more 
meats than are needed for one batch, 
conserving the number of trucks and 
materials handling. 

When the chopping operation 
starts, the trucks with the required 
types of meats are moved to a cen- 
tral bucket loading station. Principal 
pieces of equipment are runaround 
Boss overhead tracking and six stain- 
less steel buckets, each of which can 
hold 350 Ibs. of meat. In making its 
loop the tracking passes the plant’s 
two choppers. The buckets have a 
locking mechanism, a U-type bar 
mounted to the bucket and locking 
into the holding frame which has 
holding eyes that loop the holding 
studs extending from the bucket body. 
The buckets have a funneled mouth 
and a tilt handle at the back to 
facilitate discharge of meat into the 
choppers. The holding eves allow the 
bucket to tilt and it turns on the 
swivel of the holding trolley. 

The tracking is at its lowest level 
at the point of loading. The bucket is 
held just high enough so that the 
employe does virtually no lifting as 
he transfers meats from the truck to 
the bucket. At the same point the 
tracking has a cut out section that 
moves in a vertical plane. A steel 
frame riding within a T bar frame 
supports the section. When the bucket 


is filled to scaled weight an air hoist, 
activitated by a chain, moves the rail 
section to the upper level, the correct 
height for discharging into the chop- 
per. 

The cutout section is part of a 
Fairbanks Morse overhead scale. The 
bucket’s trolley has two wheels, giv- 
ing it stability and mobility. Stability, 
as two wheels have to move to change 
position; and mobility, as each wheel 
only bears half the total load weight. 

In loading the bucket the employe 
works from a production schedule 
which gives weight requirements for 
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STUFFERS are interconnected so that they 
operate continuously, even when being load- 
ed. Loader in background tightens yoke. 
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PRE-GROUND meats are scaled to batch 
lot at bucket loading station. 


the various meats by batch. Al Sachs, 
production coordinator, calculates the 
requirements in terms of total prod- 
uct weights for the grinders and batch 
lots for the loader. The meats are 
loaded in proper chopping sequence, 
first the beef meats and then the pork. 
The loader enters the scaled weight 
on a batch ticket which then rides 
with the product through the produc- 
tion cycle. 

When he is finished loading a buck- 
et, the employe activates the hoist 
that brings the cut out section to the 
upper level and pushes the bucket off 
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PORTABLE air hoist lifts bucket to upper 


rail in one quick movement. 


onto the loop where it is within easy 
reach of the two chopper operators. 

The vertical travel of the cut out 
section is controlled by the’ stops set 
in the T tracking. The loader does not 
lose any time jockeying the section 
into position. 

The chopper operators bring the 
loaded bucket into correct position, 
flip the U lock from the frame, and 
tilt the load into the chopper bowl. 
The equipment layout was engineered 
to bring the discharge mouth of 
the bucket directly in the center of 
the bowl at the unloading point. 


CUT OUT rail supports are part of weldea 
frame riding vertically between T bars. 


If for some reason the sequence of 
bucket movement has to be _inter- 
rupted, the buckets make a simple 
runaround. The filled buckets return 
to the loading point and back up to 
the higher rail. 

Rosenthaler claims that part of the 
efficiency of the method comes from 
the short distance product must be 
moved. While it is true that the 
loader lifts the product in shovel lots 
from the trucks to the bucket, his lift 
is a short one. The mechanical lift to 
the rail, required to clear the rim of 
the bowl, is made by an air hoist and 
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STUFFER OPERATORS check strand weights on 
scale between them. They control linkers in next 
photo by cord switches within reach overhead. 


PRODUCT is transferred without being lifted from stuffing table to linkers to smoke 
sticks. Operators feed linking machines and space links on stick. Engineered equip- 
ment compresses work area and eliminates needless steps. 
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PHYSICAL EFFORT is minimized in handling flake ice through roller top conveyor. Ice 
is weighed in pans, conveyed to chopper at correct height and dumped into bowl. 


in product weight units of 350 lbs. 

Back of the loading station is the 
ice scaling station. Here is located a 
large platter Fairbanks Morse scale 
on which stainless steel pans are 
placed and loaded to correct weight 
with flake ice delivered in sausage 
truck lots from the ice making ma- 
chine. Next to scale’s platter is a roller 
conveyor that extends to a point mid- 
way between the two choppers. Each 
chopper operator loads the pan with 
ice, glides it onto the roller conveyor 
and pushes it close to his unit. Two 
chopper men assist each other in 
dumping the ice into the emulsion. 

The amount of lifting, pushing, 
trucking, etc., that the chopper op- 
erators perform is minimized. Their 
time is confined mainly to watching 
the chop, loading it with ground meats 
from the buckets, and adding the 
seasoning and cure. 

Paul Hanks, sausage manufacturing 
foreman, says that choppers are idle 
only when emulsion is unloaded. He 
points out that there is no slow, 


shovel by shovel loading of the chop- 
pers. The chopper operators do not 
spend time getting meats from the 
grinder or wait for the meats to be 
ground, Hanks estimates the produc- 
tivitv increase resulting from the new 
method to be 20 per cent. 


Stuffer Operators in Command 


In skinless frankfurter stuffing, sim- 
ilar methods improvements have spe- 
cialized and simplified the operation 
for greater productivity. Careful se- 
lection of equipment has improved 
output and safeguards product. All 
the stuffing tubes are equipped with 
Cesco magnetic traps to protect prod- 
uct quality against foreign metals. 

Placing control of the entire opera- 
tion under the stuffer operator and 
freeing him from other duties is the 
key to methods improvement in this 
department, Leopold claims. Two 
stuffers are connected with a Buffalo 
dual stuffer attachment permitting the 
stuffer operators to work from one 
unit while the other is being loaded. 














AL SACHS, production coordinator, inspects flow of peeled product moving from machines 
to conveyors and thence to proper packaging stations. 


12 


~- 


Another employe loads the four stuf- 
fers, thus the operators’ functions are 
confined to stuffing. 

As each strand is stuffed it is check 
weighed on a large platter Exact 
Weight scale, Parker Baker, foreman, 
stuffing-smoked meats, says this tech- 
nique has greately improved the at- 
tainment of the standard unit weight 
per link. 

The stuffed product glides onto a 
wide but short table. The width gives 
the stuffers ample work area, and the 
shortened length narrows the distance 
product must be moved to the Linker 
machines. Two operators per stuffer 
feed the linker, space the links on a 
stick and place the filled stick in the 
trolley cage. Engineered equipment 
selection facilitates this operation. The 
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short table lessens the pull the ma- | 


chine must make and the distance the 
operator must travel to get a strand 
for first tying. The linkers, in turn, 
are set on portable tables that are 
recessed in relation to the stuffing 
table. The strand makes a level trans- 
fer from the table into the feed in- 
take of the machine. 

The linked strands then discharge 
onto a shallow lipped stainless steel 
table that is the correct height for 
transferring the links onto the sticks. 
Because the table is short the worker 
need not reach far for product and 
the lip of the table allows the links 
to slide without any lifting from table 
to stick. A considerable amount of 
needless work generally is performed 
by lifting strands to spread them on 
the stick, Rosenthaler observed, The 
sausage cages are positioned next to 
the stick holding area, so the transfer 
is made with a minimum of steps. 

Both tables compress the distance 
the Linker machine operator has to 
cover and eliminates reaching as part 
of his job function. As mentioned 
earlier, the stuffer operator supervises 





VACUUM packed franks delivered to deal- 
ers in 3-lb. pouches are displayed by Pack- 
aging Forelady Hilda Kneller. 
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In tune with 1955's modern tempo— 
Eastern Packers Hail the Advantages of ... 


THE NEW FAST “HOT SHOT” RAIL SERVICE 


FOR LIVESTOCK SHIPMENTS FROM CHICAGO 


Livestock purchased at the Chicago Stock Yards is now 
available for "second day" slaughter in Eastern packing plants 
. . . greatly reducing shipping, feed and operational costs. 
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A veteran Eastern order buyer at the 
Chicago Market says: 


‘lt gives packers a saving of about 
$50 per carload of hogs." 





Rail loading dock Chicago Stock Yards 


The “hot shot" rail service over four major roads cuts run- 
ning time to Eastern packing plants to well under 36 hours 
... no stops enroute from Chicago. 


And... with no in-between handling . . . tests by an Eastern 
packer proved that: 


|. Bruising is greatly reduced. 

2. Carcass dress out yields are increased. 

3. Finished cattle carcasses have better bloom. 
4. Skinning is much easier. 


The new livestock rail service starts directly from the .. . 


Chicago Stock Yards 
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BRAND-GRADED BEEF 


STAR sells at better prices and 


> 
DeLuxe 


WILSON’S 
Pontikiod 
KINGAN'S 
RELIABLE 


[ARMOUR 





builds demand for your brand! 













HERE'S YOUR ANSWER TO BETTER BEEF PROFITS! 


Do your own grading and grade-mark by brand or trade mark. Do 


this and take your beef out of price competition, build demand for 
your own product, and build customer good will and future demand 
that can mean higher profits. 


Great Lakes Beef Branders provide single-sweep grade branding 
that is simple to perform. Any design, wording or mark can be 
rapidly branded on beef carcasses to give perfect identification and 
added sales appeal to every cut! Follow the lead of packers every- 


where ... grade your own! 


GREAT LAKES No. 200 non-electric Beef Branders have hand- 
engraved changeable roller dies, self-inking reservoir cylinder, extra- 
sturdy construction. Priced complete with short handle and roller at 
only $47.50; extension handle for high rail branding $2.00 . 
engraved rollers (any design) $27.00 each. These branders, or any 
of your ink-marking branders, work better with GREAT LAKES ink. 
Order Quick-Dry Violet or Nu Brown (either kind $4.00 per gallon). 


. extra 


ORDER TODAY! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD ° od |teoy- \clo mar: mmia ai. le] pb 











the performance of the Linker ma- Wils: 
chine operators. 

Equipment selection allows an or- 
derly flow of stuffed strands from the 
stuffer to the Linker machines without 
cluttering of product. It also facil- 
itates the transfer of product. Each 
of the stuffer operators has a stop and 
start switch by which he paces the 
two linkers under his supervision. He 
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COORDINATING production flow are Wal- 
ter Leopold, vice president; Parker Baker, 
stuffing foreman, and Paul Hanks, foreman 
of manufacturing, inset. 


does not allow the strands to accumu- 
late nor the linking machines to remain 
needlessly idle. According to Leopold, 
the various refinements engineered 
into the technique have increased 
productivity by 20 per cent. 

In the packaging operation, too, the 
firm has started an overall program 
of methods improvement. In the 
frankfurter peeling department a bat- 
tery of Linker machine peelers dis- 
charge onto a narrow stainless steel 
conveyor that carries the product to| 
one of three lines. A metal deflector 
guides the peeled product to the 
proper packaging line. As the con- 
veyor has two levels, a breakdown of 
machine output also can be achieved. 

Part of the skinless frankfurter 
product is placed in 3-lb. lots into a 
printed film pouch which is then 
vacuum sealed. Management states | 
the pouch has excellent product vis- | 
ibility and meets the requirements of 
retailers who wish to handle a bulk | 
item and yet desire the protection 
that packaging affords. a 
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Vehicle Safety Bill Filed 


A bill filed recently for considera- 
tion by the 1956 Massachusetts legis- 
lature would require all motor vehicles 
to be equipped with safety belts and 
safety door locks by January, 1957. 
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The Wilson Laboratories Division 
of Wilson & Co., Inc., Chicago, has 
expanded its facilities for producing 
sterile injectable solutions. 

A new two-story laboratory with 
an area of 12,500 sq. ft. has been 
added to the building at 42nd st. and 
Western ave. Production capacity is 
increased ten times by the addition. 
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Special emphasis has been placed 
on the installation of latest safeguards 
and sterilizing devices. A unique fea- 
ture is the use of softly colored Car- 
rara glass in the walls of the sterile 
areas. Air in the sterile areas is filtered 
three times and then subjected to ul- 


Ttra violet radiation to assure an ab- 


sence of bacteria. All glassware and 
evuipment entering the sterile areas 
must pass through a sterilizing air 
lock as a further precaution. 

Wall and floor coverings are of 
bright colors, creating an attractive 
appearance not ordinarily associated 
with a laboratory or factory. 

Sterility of the finished product i; 
assured by constant checking of qual- 
ity at different points. An enlarged 
microbiological assay laboratory in the 
new building is designed for vitamin 
and amino acid assavs, 

Research in isolation of active hor- 





Wilson Laboratories Has New Building Addition 


"Te 


WILSON LABORATORIES worker Wanda 
Taylor fits cap on vial of sterile injectable 
solution in aseptic vial filling room of new 


building addition. 


mones, and drugs that require work 
with solvents, is carried on in another 
isolated room equipped with devices 
for protection against fire and other 
hazards. 

The entire building, including all 
offices, is air-conditioned. 

The Wilson Laboratories is devoted 
to the utilization of glands and other 
by-products of animals handled in the 


operations of Wilson & Co. and other 
packers. About 75 different products 
are made. Among the important in- 
jectable products are: 

1. Liver—for pernicious anemia. 
2. ACTH—(anterior pituitary 
gland) for arthritis, 

3. Posterior pituitary gland — for 
obstetrics. 

4. Epinephrine (adrenal gland) — 
for treatment in shock. 

5. Heparin (lungs)—for prevention 
of blood clots. 

6. Adrenal Cortex — for treating 
Addison’s Disease (for people lacking 
Adrenal Cortex functions). 


Countywide Inspection 
Approved in Lima, Ohio 


A countywide meat inspection pro- 
gram was approved recently in Lima, 
Ohio, by the Lima-Allen County 
Board of Health. The board adopted 
the former Lima inspection regula- 
tions. 

An_ out-of-county inspection fee 
schedule also was approved. Meat 
packing plants outside Allen County 
that want inspection because they sell 
in that county will pay $20 a day and 
expenses for places within 50 miles 
of Lima and $30 and expenses for 
those more than 50 miles away. 
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Elevator 2097-1 





| 
Head-Splitt: 
| 2056 


Performance-tested for speedy, 
safe operation. The C/H Pneu- 
draulic Head-Splitter saves valu- 
able floor space; increases produc- 
tion. One air-line connection puts 
it to work for you. Low installa- 
tion; low maintenance costs make 
it a real profit-maker that belongs 
on your kill floor. (Pat. Pend.) 


For additi 1 inf, 





CARPENTER- 
5327 SHEILA STREET 


Serene 
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TWO PNEUDRAULIC UNITS FROM 
CARPENTER- HETZLER 


OR 


HIGHER PRODUCTION 
LOWER COST | 





For splitting, washing or shrouding cattle. This 
C/H Pneudraulic lift platform speeds opera- 
tion, cuts down labor fatigue. Simple installa- 
tion requires only anchoring and connecting 
half-inch air line. Operator in complete con- 
trol of lift and descent speeds at all times. A 
real “assist” for the packer. 
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HETZLER CO. 


LOS ANGELES 22, CALIF 
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THE POWERS REGULATOR CO. 
Skokie, Ill. ¢ Offices in 60 Cities ¢ See Your Phone Book 


Over 60 Years of Automatic Temperature and Humidity Contro 


TEMPERATURE CONTROL 





For Steam Heated VATS or TANKS 


Quickly pays back its cost by elimi- 
nating OVER-heating, boil overs, 
wasted heat and damaged products. 
Powers No. 11 Temperature Regu- 
lator shown above is self-operating, 
easy to install and gives many years 
of dependable control. It has an 


easy to read 4” dial thermometer which indicates 
temperature of liquid being controlled and makes it 
easy to adjust regulator for various temperatures. 
Bulletin 329 describes its points of 
superiority. Write for a copy. 


(e12) 














\ore 


PERFO-ROLL Wraps up lancheon neat sales 


There’s magic in Shellmar-Betner’s luncheon 
meat packaging — PERFO-ROLL. This clear 
Pliofilm* or saran roll is specially perforated 
to dispense one sheet at a time quickly and effi- 
ciently. It shows off any luncheon meat — 
weiners, sausage, poultry — in all its mouth- 


watering goodness. And Shellmar-Betner print- 


_, CONTINENTAL ©, CAN COMPANY 


ing on PERFO-ROLL sheets makes your brand 
a standout and a sell-out at point-of-sale. 

So call on Shellmar-Betner and let us help 
you with your packaging problems. A minute 
of your time may mean a big increase in sales 
plus lower packaging costs. 


*TM, The Goodyear T.&R. Co. 
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MT. VERNON, 


SHELLMAR-BETNER 


Flexible Packaging Divisio, 


OHIO 


Seles Offices in Principal Cities 
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HE future of the dog food market, 
how the owner can be motivated 
to purchase a manufactured dog food, 

and several phases of dog nutrition 
were topics discussed at the first con- 
vention of the dog food division, 
American Feed Manufacturers Asso- 
ciation. 

While the meat industry’s products 
received favorable mention, a warning 
was voiced to the producers of meat 
scraps to practice practical plant san- 
itation in processing this basic ingre- 
dient of many prepared dog foods. 

s.. P. Napier, executive vice pres- 
ident, A. C. Nielsen Co., Chicago, re- 
viewed some factors affecting the mar- 
ket for dog foods. He stated that dog 
foods are a buoyant and leading item 
in the retail stores. For the 12 month 
period ending June 1, 1955, they had 
a greater dollar value retail sales than 
such items as prepared mixes or 
canned baby foods. Since 1941, dog 

food sales increased on a pound basis 
a 2.55 times and on the consumer dol- 


5.23 times. (See table be- 
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Several factors promise a continued 


|What's Happening to 
The Dog Food Market? 


While entire market is expanding, dry type foods 
are getting greater share than canned type 


Nutritional studies are convincing dog owners 
that commercial foods are best 


High level of spendable consumer income assures 
continued growth of this convenience item 


Miss Bow-Wow of 1955, 
Barbara Johnson of Chi- 
cago, is shown with her 
“court of honor," two 
prize-winning Great Danes 
who obviously enjoy their 


dog food. 


growth for the dog food industry, said 
Napier. 

First, the general increase in popu- 
lation, especially in the normal dog 
wanting youngster group, lends stabil- 
ity to the industry's sales. While the 
general population has increased 22 
per cent since 1941, the pet owning 
group of youngsters, ages 5 to 14, has 
increased by 40 per cent. Now it num- 
bers 32,000,000. This group will con- 
tinue to increase until 1960. 

Second, since 1941 the consumers’ 
real purchasing power has increased 
by 27 per cent. As a result, sales of 
convenience and semi-luxury items, 
into which prepared dog foods belong, 
have more than doubled in volume in 
the past five years. In the same period, 
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dog foods have increased only 43 
per cent. 

Third, the trend toward suburban 
living, with its single family units, 
favors the consumption of dog food 
because it is easier to own a dog. 
Between 1940 and 1950, city popu- 
lation increased 14 per cent while 
suburbs grew 36 per cent. During 
the past ten years the start of single 
family homes numbered over 1,000,- 
000 units per year, approximately 33 
per cent greater than the immediate 
pre-war yearly average. 

Fourth, since 1950 the amount of 
money spent on various forms of dog 
food advertising has nearly doubled, 
totaling $9,888,000 for the year end- 
ing June, 1955. The canned and dry 
type manufacturers now spend about 
equal amounts in their promotions. 

In 1948, total advertising expendi- 
tures to promote dog foods amounted 
to $4,397,000. Canned type account- 
ed for $2,417,000, or 54 per cent of 
the total, while the dry type account- 
ed for $1,634,000, or 37 per cent of 
the total. In the year ended June, 
1955, total advertising expenditures 
for dog foods increased to $9,888,000. 
Canned type accounted for $4,278,000, 
or 43 per cent of the total, while dry 
type accounted for $4,585,000, or 46 
per cent of the total. 

Sales curves show the peak of dog 
food sales to be October-November 
when the curve is 16 per cent above 
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THE 
PAY-OFF PACK 
for PORK SAUSAGE 





PORK ZTAUSAGCE 


PURE 





Pork Sausage packaged on 
B.F.M.'s new ARO-MATIC and sea- 
soned with BROOKWOOD PORK 
SAUSAGE SEASONING is like hav- 
ing money in the bank! 


Easy, economical packaging, fast- 
er sales, better profits, quick turn- 
over, customer satisfaction. 


That's only a small part of the 
famous BROOKWOOD-ARO-MATIC 
MERCHANDISING PROGRAM. 


The coupon below will bring you 
the complete story. Mail if now! 





| 

Basic Food Materials, Inc. | 

853 State Street | 

Vermilion, Ohio | 

1 Okay—ship at once, prepaid, a trial | 

100-Ib. drum of BROOKWOOD PORK SAU- | 

SAGE SEASONING. Along with it you'll | 

ship us a 25-lb. drum for test purposes— | 

FREE. If we like the seasoning we'll keep 
the 100-lb. drum and pay for it. If, for any 

reason, we are not satisfied, we will return | 

the 100-Ib. drum within 30 days—FREIGHT | 

COLLECT—for full credit. The 25-lb. drum | 

is ours, free. 

Check if you want 1 No Sage | 

Sage ] Medium Sage | 

(Hot & Sagey). 

| 

| 

| 

| 

| 

| 

| 

| 

| 


) Slight 
] Southern-Style 


O Please send me your MERCHANDISING 
PLAN complete with full particulars re- 
garding the new ARO-MATIC. 


NAME 


ADDRESS 


BASIC FOOD MATERIALS, INC. 


853 State Street 
Vermilion, Ohio 





GOOD SEASONING IS BASIC! 
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the February through May valley. 
Sales statistics show a difference in 
consumer preference for types of dog 
foods. Metropolitan New York ac- 
counts for approximately 7 per cent 
of the canned volume, 10 per cent 
of the baked dry type and less than 
3 per cent of meal and other types. 
By contrast, the Southwest (Louisi- 
ana, Arkansas, Oklahoma, Texas and 
New Mexico) accounts for 11 per 
cent of the canned, 3 per cent of the 
baked and 11 per cent of meal and 
other types. By size of community, 
the canned share of total equivalent 
pounds of dog food sales ranges trom 
54 per cent in New York and Chi- 
cago and 49 per cent in the next 19 
largest markets to 29 per cent in 
the Class D counties in which popu- 
lation is more than 90 per cent unin- 
corporated and rural. 

Napier stressed the need for an 
industry supported research program, 
both in products and markets, to help 
postpone the day of market satura- 
tion. 

(Editor's note: To get the equivalent 
pounds for canned dog foods, the 
speaker subtracted 30 per cent from 
actual poundage sold.) 

The dog owner buys food for his 
animal in terms of what he believes 
is best for his dog and what he thinks 
his dog likes. This tendency to hu- 
manize the dog’s needs posed _prob- 
lems for the dog food manufacturer, 
stated Dr. Ernest Ditcher, president, 
Institute for Motivational Research, 
Croton-on-Hudson, N.Y. The average 
dog owner distrusts manufactured 
foods and feels guilty about serving 
them. He considers the food he pre- 
pares and eats to be best for his dog. 
However, the average dog owner 
wants convenience and economy in 
the dog food he purchases. 

These are the important psycho- 
logical aspects the dog food manu- 
facturer must consider in formulating 
his product and in his approach to 
advertising, asserted Dr. Ditcher. 


Five Points to Remember 


As a consequence the dog food 
industry must do the following: 1) 
The manufacturer must stress the nu- 
tritional value of his product in terms 
of the dog’s need. 2) The owner must 
be assured that the food is better 
than he can prepare and fullfils a re- 
sponsibility he has toward the animal. 
3) The manufactured food must be 
represented as being the best and in- 
expensive. 4) Ad copy must exploit 
the emotional impact of the relation- 
ship between dog and master. 5) All 
promotion must create the picture that 
the dog food manufacturer is con- 
cerned with the welfare of dogs in 


general and the owner’s dog in par- 
ticular, and will help him to do the 
best for his pet. 

That an adequate amount of fat is 
essential to a healthy dog’s diet is the 
finding of experimental laboratory 
work conducted by University of 
Texas, Medical Branch, Galveston, 
Texas. Reporting on the work con- 
ducted under Dr. Arild E. Hansen, 
chairman, Department of Pediatrics, 
Dr. Hilda F. Wiese, associate pro- 
fessor, told the results of nutritional 
work conducted with 93 parasite 
free puppies. Supported by grants 
from the National Live Stock and 
Meat Board and the Human Nutri- 
tion Research Board, USDA, the work 
is concerned with the effects of fats 
in human nutrition. However, inas- 
much as puppies are much more sus- 
ceptible to fat deficiencies than small 
laboratory animals, they were used 
in the study. 

Control puppies were fed fat which 
accounted for 5 to 30 per cent of their 
total caloric intake. The others had 
none. In levels of proteins (23 per 
cent), minerals and vitamins in the 
two diets were the same. It was found 
that within two to three months the 
fat deficient puppies developed poor 
skin and hair conditions. They were 
much more susceptible to infection 
and had a mortality rate of 21.5 per 
cent as compared with 2.2 for the 
controls. The fat deficient animals 
quickly become excitable and trem- 
ulous. Low fat feeding for an extend- 
ed period of one to two years resulted 
in marked signs of emaciation. The 
control animals were normal, healthy 
pups. 

In evaluating the various fats used 
—fresh lard, bacon drippings, butter- 
fat and cocoa butter—for their linoleic 
and arachidonic acid, the fats from 
lard and bacon drippings had twice | 
the value of the other fats. 

The fats used in the study were 
kept under refrigeration and added 
daily to the diet. The commercial dog 
food manufacturing antioxidants 
should be added to the fats to pre- 
vent rancidity. 

The gross and microscopic changes 
in skin and hair are restored to nor- 
mal when fat containing 2 per cent 
of the total calories as linoleic acid 
is incorporated in the diet. For a 
ten pound young dog this would | 
amount to 9 gm. of lard or bacon fat 
drippings per day, Dr. Wiese stated. 

In his talk, Dr. C. M. McCay, pro- 
fessor of nutrition, Animal Husbandry 
Department, Cornell University, de- 
scribed meat. sterilization by high 
voltage beta radiation. Even when 
the meat is treated to a voltage two 

[Continued on page 36] 
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Model 


No. 9504-66 


Model 
No. 9507-56 


@ GREATER VOLUME OF MEAT 


ages with 


om advant 





@ LONGER SERVICE LIFE 

@ GREATER ECONOMY TO OPERATE 
@ LESS MAINTENANCE 

@ EASIER TO CLEAN 

@ CLEANER CUTTING 

@ MINIMUM CRUSHING OF FIBERS 


Globe Meat Grinders meet the most rigid require- 
ments for all sausage plants with these better 
designed, high efficiency grinders. They are built 
for peak performance at minimum operating 
costs. Globe’s exclusive oil seal housing clean-out 
system and swinging bowl bring these grinders 
to a new high of sanitation and operator satis- 
faction. 


The popular size grinder No. 9504-66 turns 
out from 6,000 to 10,000 pounds of ground meat 
per hour. The large 32” diameter bowl expedites 
loading and swings aside for easy access to cylin- 
der. Instead of a chewing action, this grinder 
gives a clean, shearing action with either three 
or four-bladed knives. The most popular size 
for most sausage rooms. Illustrated with large 
32” diameter bowl. 


The No. 9507-56 Grinder illustrated below 
is designed for the packer who wants the advan- 
tages of the larger grinder but whose needs are 
better served by one with smaller capacity. This 
model has an hourly capacity of 3,000 pounds 
of meat per hour, with all the refinements of the 
larger Globe Grinder including the swinging bowl 
and the oil seal housing clean-out system. Illus- 
trated with 18” bowl. 


Get clean cut, eye-appealing results in your 
sausage rooms, turn out ground meat of superior 
texture with these and others in the Globe com- 
plete line of better designed Grinders. Call Globe 
today. 


SERVING THE MEAT INDUSTRY SINCE 1914 


Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 





4000 SO. PRINCETON AVE 


CHICAGO 9, ILLINOIS 











AMI Convention Speakers To Analyze 
Current Trends, Preview the Future 


PEVHE American Meat Institute, with 

a record-shattering number of ex- 
hibitors and one of the strongest pro- 
grams in its history, will open its 1955 
annual meeting Friday, November 
11, at the Palmer 
House in Chi- 
cago. 

The five-day 
affair will take a 
sharp look at cur- 
rent trends in the 
meat and live- 
stock industry 
with particular 
emphasis on pre- 
viewing the fu- 
ture. The scien- 
tific and technical sections have 
outstanding panels of speakers lined 
up, and the general sessions have 
drawn some of the top men in public 
affairs. 





SEN. BENNETT 


Leading off at the opening session 
at 10 a.m. Friday will be Gaylord 
Freeman, vice president of the First 
National Bank of Chicago. He will 
tackle problems of personnel relations, 
A movie, “1975 Preview,” which puts 
on film some of the predictions of 





G. FREEMAN DR. BROCKMAN 


the top men in America, will be 
shown. The Hon. Wallace Bennett, 
United States Senator from Utah, also 
will consider the future in his ad- 
dress, “America Looks Ahead.” 

Two technical sessions will be held 
concurrently Friday afternoon: a 
scientific and operating meeting and 
one on livestock. Subjects for the for- 
mer include “Electrostatic Smoking,” 
“New Developments in Sausage,” 
“Prepackaging Frozen Meats,” and 
“Cold Sterilization in the Processing 
of Meat.” Speakers on that panel will 
include Dr. M. C. Brockman of 
Kingan Inc., Indianapolis; Dr. C. F. 
Niven, jr., of the American Meat In- 
stitute Foundation, Chicago, and Dr. 
Robert Tischer of the Quartermaster 
Food and Container Institute, Chi- 
cago. 

In the Friday afternoon livestock 
session, the Hon. Percy Priest, Con- 
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gressman from Tennessee, will give 
“A Review of the 84th Congress.” 
V. E. Franz of Swift & Company, 
Chicago, will talk on beef grading, 
and Dr, Elliott S. Clifton, agricul- 
tural economist for John Morrell & 
Co., Ottumwa, will take up “Con- 
sumer Demands for Meat.” 

Section meetings set up for Satur- 
day, November 12, are on engineer- 





DR. NIVEN 


DR. TISCHER 


ing and construction, sausage and 
merchandising, and accounting, 

During the first of these there will 
be a panel discussion on refrigeration 
problems in the meat packing indus- 
try. The eight-man group will be led 
by K. E. Nielsen of International 
Packers Ltd., Chicago, who also is 
chairman of the joint American Meat 
Institute-American Society of Refrig- 
eration Engineers meat packing com- 
mittee. 

Others on the panel are K. E. Wol- 
cott of Wilson & Co., Inc., Chicago; 
C. D. Macy of Geo. A. Hormel & Co., 
Austin, Minn.; F. P. Neff of Tupman 
Thurlow Co., Inc., Chicago; R. W. 
Ransom of John Morrell & Co., Ot- 
tumwa, Iowa; L. E. Joslin, Krey 
Packing Co., St. Louis, Mo.; W. C. 
Matthews, Armour and Company, 
Chicago, and Starr Parker, Tennessee 
Packers, Inc., Clarksville, Tenn. 

In other talks in the technical series, 
Leon Buehler, jr., chief refrigeration 
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V. FRANZ 


engineer, Creamery Package Mfg. 
Co., Chicago, will take up “Blast 
Freezing Prepackaged Products;” C. 
E, Evanson of T. A. B. Engineers, 
Inc., Chicago, will talk on “Automa- 


tion in the Meat Packing Industry,” 
and L. F. Pircon of the AMIF will 
give details on designing an “Air 
Conditioned Smoke House.” 

A panel of industry accountants 
will give the pros and cons of “Week- 
ly vs. Monthly Closings” and another 
panel will discuss “Various Methods 
of Computing a Hog Cutting Test.” 
L. M. Mannasmith of the Chicago 
accounting firm of Arthur Young & 
Co. will talk on “An Approach to 
Systemization.” 

The first of the big general sessions 
on Monday, November 14, will be 
addressed by J. M. Foster of John 
Morrell & Co., chairman of the AMI 
board of directors. His talk will be 
followed by a panel discussion on 
frozen meat, after which the new 
AMI movie, “Three to Get Ready,” 
will be shown. 

During the second general session, 
on Tuesday, the 15th, Charles F. 
Phillips, president of Bates College, 
Lewiston, Me., will talk on “Com- 
petition and Need for Merchandis- 
ing.” This will be followed by the 





DR. CLIFTON 


L. BUEHLER 


annual presentation of 50-year pins to 
industry employes. 

The annual dinner will feature as 
its speaker Gen. Albert C. Wede- 
meyer, vice president and member of 
the board of directors of the Avco 
Manufacturing Co., New York. He re- 
tired from the United States Army in 
1951 after a varied career that in- 
cluded the posts of commanding 
general of the Second and _ Sixth 
Armies. 

On the social activities side there 
will be a dinner dance Friday night. 
The Institute has arranged reserva- 
tions for one of the musical shows in 
town and for the professional football 
game between the Chicago Bears and 
the Los Angeles Rams on Sunday, 
November 13. 

For the ladies there will be a “Get- 
Acquainted Tea” on Saturday, the 
12th, from 2:30 to 4 p.m. and a 
luncheon on Monday, the 14th. Mag- 
gie Daly, one of Chicago’s top fashion 
models, will speak at the luncheon 
which will be held on the Sarah 
Siddons Walk in the Ambassador 
East Hotel. 
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New York City May Amend 
Or Drop Limit on Water 
In Corned Beef Brisket 

A local meat standards regulation 
found to conflict with USDA regu- 
lations on the same subject may be 
amended or abandoned entirely by 
the city of New York, representing a 
final victory for the Provision Manu- 
facturers Association, Inc., of that city 
in its fight against the more stringent 
local code. 

The New York Board of Health 
has announced that it is considering 
revision of Section 140a of the San- 
itary Code, which limits the amount 
of water which may be added to 
corned beef briskets. 

A public hearing on the matter 
will be held at 10 a.m. Thursday, 
October 13, in the second floor con- 
ference room of the Department of 
Health, 125 Worth st., New York. 

The New York Court of Appeals 
last July (see the NP of July 23) 
affirmed a decision cf the Appellate 
Division and held that the city regu- 
lation was unconstitutional as to in- 
terstate commerce and valid as to in- 
trastate commerce. 

Section 140a provides that it “shall 
be unlawful to bring into the city of 
New York or to have, keep, sell or 
offer to sell any processed beef if it 
contains added water greater than 10 
per cent of the weight of the meat.” 
USDA regulations permit a maximum 
of 20 per cent of curing solution in 
a corned beef brisket. 

Since the court decision, the Pro- 
vision Manufacturers Association has 
been contending that it will be “prac- 
tically impossible” for the city to en- 
force this regulation as to intrastate 
commerce. 

The Board of Health said that three 
possible courses of action will be 
taken up at the public hearings: 1) 
Make no change in the regulation; 
2) Amend it to permit the addition 
of 20 per cent added water to corned 
beef briskets, as allowed by the 
USDA, or, 3) Revoke the regulation 
which would eliminate all local stand- 
ards for added water in corned beef 
briskets. 


$700 Personal Tax Exemption 

Senator Kerr (D-Okla.), a high 
ranking member of the Senate Fi- 
nance Committee will propose an 
individual income tax cut next year 
based on an increase in the personal 
exemption. 

His proposal envisages an increase 
in the allowable exemptions from the 
present $600 per dependent to $700 
in the first year and $800 in the sec- 
ond year. 
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Soaking Vats 
St. John Stainless Steel Soaking Vats 


save on maintenance while meeting rig- 
id inspection standards. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. .. Write for our new catalog today. 


st. JOHN & €O. 





S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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Use a TILT-TOP” 
with your TY LINKER 


TRUCK 








COMPLETE HANDLING OF PRODUCT FROM 


STUFFER TABLE TO SMOKE STICK 








Locked and 
Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 

@ TY LINKER SECURELY BOLTED AND CRADLED 

@ BOTTOM SHELF FOR TOOLS AND PARTS 

@ PERFECT FOR PERMANENT LOCATION 


Locked and 
Ready for Greasing 










STAINLESS STEEL 
CONSTRUCTION 
THROUGHOUT 


@ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ SIZE—68" LONG—33” HIGH—24” WIDE 


LINKER MACHINES, INC. 


39 DIVISION STREET 


NEWARK 2, NEW JERSEY 


OVER 3000 TY LINKERS IN DAILY OPERATION 
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First Aid, Safety Promotion to Highlight 


Meat Packing Section Meetings at Congress 


Latest safety practices in materials handling, fleet opera- 
tions, falls and fire hazards are other vital program topics 


Practical advice on how to: set up 


medical services in meat industry 


plants, small, 
medium or large, 
will be dispensed 
freely at the meat 
packing section 
of the National 
Safety Congress 
on Monday, 
October 17, Con- 
gress Hotel, Chi- 
cago. Dr. H. F. 
Kapov, medical 
director of -Ar- 
mour and Company, Chicago, will 
base his talk on 15 years’ experience 
directing medical services for the 
many plants operated by Armour. 

Kapov_ will tell of problems in- 
volved in 1) setting up a first aid 
room; 2) staffing it; 3) equipping it; 
4) following up accident cases requir- 
ing hospitalization; 5) first aid room 
necessities in relation to size of plant, 
6) operating costs; 7) savings, and 8) 
assistance available from insurance 
companies, He will speak at 2:30 p.m. 

“How I Would Sell Safety,” a panel 
discussion, has been scheduled for 
Tuesday, October 18, at 2:15 p.m. 
a, Ee. Elsby, accident prevention man- 
ager, Employers Mutuals of Wausau, 
Milwaukee, will serve as moderator. 

Panelists Byron G. Benson, director 
of sales, Dubuque Packing Co., Du- 
bugue, Ia.; T. E. Knowles, public 
relations, Swift & Company, Chicago, 
and Clayton Orcutt, coordinator, Su- 
pervisory Institutes, University of 
Wisconsin, Madison, will give their 
ideas on selling safety. 

Benson will tell of his experience 
in getting a safety program beyond 
the planning stage and in promoting 
the use of safety media by merchants 
and unions. He will discuss the real 
need for getting supervisors to par- 
ticipate actively in adhering to safe 
practices. 

Knowles will emphasize the good- 
will resulting from a safety program 
that is planned and executed. He will 
stress some of the positive and nega- 
tive approaches which can be used to 
create and stimulate interest. The im- 
portance of unique media and selling 
customers on the value of dealing 
with suppliers who have outstanding 
safety records will be included. 

The commercial vehicle section has 


DR. H. F. KAPOV 
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planned a program on “Better Acci- 
dent Reporting—Key to a Million Dol- 
lar Payoff.” Subjects to be discussed 
are: “How to Get Better Accident Re- 
porting;” “How to Use Accident Re- 
ports to Best Advantage,” and “Eco- 
nomic Value of Good Accident Re- 
porting,” by W. C. Carrier, Hartford 
Accident & Indemnity Co. 

The vehicle section will focus its 
attention on “Accident Cost Infor- 
mation—Key to Developing a Sound 
Fleet Safety Program” on Wednes- 
day morning, October 19. Practical 
information on “How to Determine 
Fleet Accident Costs,” by J. L. Tor- 
mey, Central Dispatch Roadway Ex- 
press, Inc., and “How to Put Accident 
Cost Information to Work,” by E. J. 
Emond, director of automotive safety, 
Armour and Company, Chicago, will 
be given. 

“How to Organize an Effective 
Fleet Safety Program in Small Fleets,” 
by W. T. Couch, Couch Motor Lines, 
Inc., and “How to Measure the Value 
of Your Accident Prevention Pro- 
gram,” are topics scheduled for Wed- 
nesday afternoon, October 19. 


In-Plant Truck Safety 


The food section will hold a panel 
discussion on Monday afternoon, 
October 17, on “Fire and Explosion 
Hazards in the Food Industry.” John 
J. Ahern, department of fire protec- 
tion and safety engineering, Illinois 
Institute of Technology, will preside. 

The Tuesday afternoon meeting of 
the food section will be a symposium 
on “Material Handling in the Food 
Industry.” Topics and speakers are as 
follows: “On Power Trucks,” H. S. 
Simpson, Caterpillar Tractor Co.; “On 
Conveyors,” E. J. Steinkellner, Joseph 





ROUND TABLE discussion by Byron Benson, 
C. H. Elsby and T. E. Knowles results in 
timely, provocative program designed to 
give the meat industry safety selling data. 


Schlitz Brewing Co., and “On Car 
Loading and Unloading,” Roy E. 
Campbell, Campbell Soup Co, 

“Falls as a Major Source of Work 
Injuries; Their Principal Causes and 
What Can be Done About Them,” 
will be the theme at the American 
Society of Safety Engineers meeting 
on Thursday morning, October 20. 
William F. Brown, Consolidated Edi- 
son Co. of New York, Inc., will pre- 
side at the session when talks on 
“Falls on Level Surfaces (floors, 
grounds, sidewalks and _ streets);” 
“Falls on Elevated Surfaces (stairs, 
steps, scaffolds, platforms, and ma- 
chines),” and “Falls from Portable 
Surfaces (ladders, movable platforms, 
etc.)” will be made. 

The program planned for “Accident 
Control—Phase 2, Cost” session in- 
cludes talks on “What Has Been Done 
in the Field of Accident Cost Ac- 
counting;” “What Costs Should be 
Charged to Accidents and Accident 
Prevention,” and “Getting the Cost 
Data—and Using It.” 

A demonstration on “Low Voltage 
Shock” and an_ illustrated talk on 
“Measures for Preventing Electrical 
Accidents,” will highlight the elec- 
trical equipment section on Wednes- 
day afternoon, October 19. 

One hundred and _ninety-seven 
manufacturers of safety equipment 
will exhibit their products in the north 
and south exhibition halls of the Con- 
rad_ Hilton Hotel. Other services 
offered at the Hilton will be a com- 
plete library of NSC publications and 
safety film previews. 

Activities of the National Safety 
Congress and Exposition on October 
17-21, 1955, will be held at various 
Chicago hotels. Registration require- 
ments and other information will be 
available at the Conrad Hilton, Con- 
gress, La Salle and Morrison Hotels. 


There Was Plenty of Fight 
In These Steers When Dead 


An Ohio butcher and a Connecticut 
cook recently found out the hard way 
that you can’t be too careful around 
steers, even after they're dead. 

William Teeters, 31, butcher at a 
packinghouse in Chillicothe, Ohio, was 
hospitalized with a possible foot frac- 
ture by a swift kick from a beef car- 
cass. He stood in the wrong place 
when he cut a tendon in a hind leg 
and, with tension off, the leg flew 
out and struck his foot. 

In Hartford, Conn., Peter Pappas, 
56, a cook, told hospital authorities 
he was stabbed by a side of beef. He 
dropped the meat on a table, and it 
hit a knife which flipped up and 


struck him, inflicting a painful wound. 
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Flow metering tells you 
how much goes where... 
and when 









The real key to better control of your process- 
ing costs and processing often li23 in keeping 
track of important flows—raw materials, chem- 
icals, steam, air, oil, water, gas, and other fluids. 


Strategically located flow meters in your plant 
—where they measure interdepartmental, in- 
terprocess, and total flows—make the consump- 
tion of raw materials and utilities a matter of 
record. These records will go a long way toward 
giving you a complete picture of plant operation 
for your management, engineers, operating 
people, and cost accountants. 






Helps increase efficiency 







You can use complete information on flows to 
excellent advantage. With facts and figures at 
their fingertips, instead of ‘‘guesstimates,” your 
plant engineers can track down leaks, manage- 
ment men can point to recoverable wastes, and 
accountants can charge accurate and realistic 
costs—for raw materials, fuels, and other util- 
ities consumed—to the right departments and 
processes. 


Packing costs cut, 











quality protected 


Systematic flow metering— 












1. Helps your plant attain and maintain peak 
operating efficiency; 


a a 
by monitoring |i 
2. Permits you to operate individual pieces of 
equipment so you get the most out of them; 


3. Takes the guesswork out of your processing; 


4. Helps you keep your product quality con- 
sistently high; 





5. Helps you cut costs; 


6. Gives you accurate, authentic records of the 
flow of treated industrial wastes to streams; 


7. Gives invaluable data to aid you in designing 
new facilities or additions to overloaded 
plants. 


Brown flow meters for 
every fluid and application 


Brown supplies more than 16 different types of 
basic instrument systems—flow meters for every 
fluid, every pressure, every operating require- 
ment—to fit your application. Your nearby 
Honeywell sales engineer will be glad to discuss 
your specific flow applications . . . he’s as near 
as your phone. 


HA 


ElectroniK Indicator enables operators to check temperatures 
during the processing cycle ...to duplicate smoking and 
cooking cycles accurately. 


HA 
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UTOMATIC CHECKING of internal meat tempera- 
tures... by means of ElectroniK instruments 
... proves a profitable investment at the Foster Beef 
Company, Manchester, N. H. The temperature 
monitoring operation, which used to be a necessary 
but cumbersome task, is now fully mechanized and 
extremely simple . . . making possible these specific 
benefits: 


Meat shrinkage is minimized, and yield is increased 
by eliminating overheating. 


Product quality is kept uniformly high. Operators 
can follow temperature schedules exactly . . . can in- 
stantly spot uneven heating. 


Inspection is simplified. A permanent, accurate rec- 
ord of internal meat temperatures is available for 
supervisors. 


Fuel is saved. There is no more loss of heat and 
smoke as formerly occurred when doors were opened 


REFERENCE DATA: 
i Write for Bulletin 4100, ‘‘Instrumentation for the 
Meat Industry’... and Data Sheets 3.7-4 and 3.7-7 


ow on Smokehouse Instrumentation. 


ind 


HONEYWELL 









internal meat temperatures 


A thermocouple inserted into the meat detects 
actual product temperature during smoking or 
cooking. Temperatures are automatically re- 
corded by a multi-point Electronik instrument 
in the supervisor’s office . . . as accurate evidence 
of adherence to government requirements. 





to make manual temperature checks ...no more 
time delay to recover smoking temperature. 


The instrumentation, designed by Brown engineers, 
consists of an ElectroniK multi-point Precision Indi- 
cator and an ElectroniK multi-point recorder. Both 
are connected to special Brown thermocouples which 
are inserted in meat being processed in‘each smoke- 
house and cooker. The Indicator is located near the 
processing area, where operators can consult it during 
the smoking or cooking cycle. The recorder, in the 
supervisor’s office, affords a convenient chart of 
production quality. 


For a discussion of how Brown instruments can be 
profitably applied to your own plant, call your local 
Honeywell sales engineer . . . he’s as near as your 
phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Jndus- 
trial Division, Wayne and Windrim Avenues, Phila- 
delphia 44, Pa.—in Canada, Toronto 17, Ontario. 


Honeywell 
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GET ENGINEERING HELP 


on your meat grinding operations 





More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, special plates for dry and frozen foods. 
cooler cuts... cut down temperature rise Speco-engineered grinder knives and 
on any ground product...Recommend plates give you better results all-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 


Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 








Specialists it in | Meat Grinding Equipment for 30 years — since 1925 








MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED 4 


ALLIED MANUFACTURING CO. _—"®5, tones 














HOLLENBACH So= 





spells extra profits for you! 
By adding Hollenbach's famous "314" Summer Sausage, 
B.C. Salami and B.C. Dry Cervelat to your present line 
you “cash in" on Hollenbach's long experience, reputation 
and prestige. You will not be competing with Hollenbach 
because Hollenbach does not sell retail. Phone or write today 
for particulars. 





CHAS Chas. Hollenbach, Inc. is the oldest and 
largest exclusive manufacturers of dry 


H @) VF rE E N B A ." H sausage in the country. 


INC. Telephone: LAwndale 1-2500 
2653 OGDEN AVENUE @ CHICAGO 8, ILLINOIS 
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Armour Defends Right 
To Advertise the Facts 


The right to advertise a product 
truthfully was vigorously defended in 
an answer filed September 30 by 
Armour and Company, Chicago, to a 
complaint issued August 30 by the 
Federal Trade Commission. 

The Commission objects to the use 
of the word “churned” in advertising 
Armour and Company’s Cloverbloom 
“99” Margarine, stating that the ad- 
vertisements “served as representa- 
tions or suggestions that respondent's 
product is a dairy product.” 

Armour and Company’s answer 
points out that Cloverbloom “99” ac- 
tually is made in butter churns and 
that the production of margarine by 
churning was made possible through 
a patented process for producing an 
emulsion of edible oil and non-fat 
milk resembling cream. The patent 
was issued to V. L, Turgasen, an 
Armour research scientist, in 1950. 
No other manufacturer has been li- 
censed to use this patent. 

“Churning imparts to Cloverbloom 
“99” Margarine qualities or charac- 
teristics comparable to the qualities 
or characteristics which churning im- 
parts to butter,” the answer states. 
“The advertisements complained of 
are correctly informative to the con- 
suming public, only suggesting a 
factual comparison between Clover- 
bloom “99” Margarine and _ other 
margarines as well as butter.” 

“It is impossible for us to believe 
that anyone thinks Cloverbloom “99” 
is anything but a margarine,” an 
Armour spokesman said. “The word 
‘Margarine’ appears repeatedly in our 
ads in headlines and text, and the 
word ‘oleomargarine’ appears on the 
illustration of the carton. We believe 
it is highly important to establish our 
right to advertise our products truth- 
fully and our right to take advantage 
through advertising of the scientific 
research which has made a _ better 
food product possible.” 

The Armour answer also includes 
the technical defense that the com- 
pany is under the jurisdiction of the 
Packers and Stockyards Act of 1921, 
and therefore not subject to Federal 
Trade Commission regulations. The 
Commission has set a hearing for 
November 21 at the Commission of- 


fice in Chicago. 
Stock Show in Caribbean 


An international livestock show has 
been scheduled for January 5-15, 
1956, as a highlight of the Dominican 
Republic International Fair for Peace 
and Progress at Ciudad Trujillo, Dom. 
Rep. 
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Smokehouses again 
and again! 
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Yours very truly 
R PACKI 










COMPANY, INc, 





John #, Merhoefer 


esident 






ENGINEERING 
COMPANY 
5445 No. Clark St. 
Chicago 40, Ill. 







West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., 


Oakland 1, Calif. 
Canadian Representative * McLean Machinery Co., Ltd., Winnipeg, Canada 





Chicago Distributor * WORTHINGTON CORPORATION (ammonia refrigera- 
tion Equipment) 


* Creators of the patented alternating-damper smokehouse. 
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Convenient eye-catching packaging pays off 
for Goetze’s meat products 


Good looks, longer shelf life and 
greatly reduced spoilage on many 
types of processed meats are the 
rewards of using Flex-Vac Cello- 
phane—polyethylene laminations 
for the Albert F. Goetze Co. of 
Baltimore. 


Flex-Vac units, a lamination of 
Standard Packaging Corp., give 
Goetze products excellent super- 
market reception. The wide variety 
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in the Goetze line attests to con- 
sumer acceptance of these vacuum- 
packed meats. 


This is a fine example of how 
versatile Cellophane is helping the 
meat industry do an effective mer- 
chandising job. Can you make 
broader use of Cellophane’s sales 
advantages? E. I. du Pont de Ne- 
mours & Co. (Inc.), Film Dept., 
Wilmington 98, Delaware. 


DU PONT 


PACKAGING FILMS 


CELLOPHANE « POLYETHYLENE 
ACETATE « “MYLAR” « POLYESTER FILM 


Better Things for Getter Living . . . through Chemistry 
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The Meat Trail... 


Wilson Names New Pork, Plant Operations Managers 


Appointment of R. V. Epwarps 
as manager of the pork department 
of Wilson & Co., Inc., Chicago, and 


iy 








R. EDWARDS 


R. McMULLIN 


R. F. MCMULLIN as manager of plant 
operations has been announced by 
James D. Cooney, president of the 
company. 

These duties previously were. per- 
formed by W. F. Erz and H. J. Wit- 
LIAMS, respectively, who recently re- 
tired. 

Edwards, who has been with Wil- 
son & Co. eight years, formerly served 
as assistant to Etz. McMullin, a 20- 
year Wilson veteran, formerly was 
superintendent of the now-closed Chi- 
cago meat packing plant. They will 
report to R. G. Haynix, vice presi- 
dent in charge of the newly-created 
meat division, which incorporates the 
former beef and pork divisions. Haynie 
was vice president in charge of 





beef before the departments merged. 
The retirement of Etz, who was 
vice president in charge of pork, ends 
a 35-year association with Wilson & 
Co. Williams, who was vice president 
and general superintendent, had been 
with the company for 36 years. Both 
are well known in the industry. 
Williams received a “Certificate of 
Achievement” from the Army Quar- 
termaster Corps last fall in recogni- 





‘H. WILLIAMS W. ETZ 


tion of his outstanding services as a 
founding member and officer of the 
Research and Development Associ- 
ates, Food and Container Institute, 
Inc., Chicago. The group sponsors 
cooperation between American indus- 
try and the Armed Forces for im- 
provement of foods, containers and 
packaging used by the military. Wil- 
liams’ offices with the Associates in- 
cluded that of chairman. 








MEAT JUDGING workout of Pennsylvania State University students at Arbogast & Bastian, 
Inc., Allentown, Pa., included this carcass beef demonstration by Howard White (second 
from right), head of the company's beef department. Plant was host to students for two 
days. Shown (I. to r.) are: Vernon Hazlett, William Stappenbuch, Donald McCreight, Larry 
Hilgendorf, Clarence Bryan, Ray Flint, John Wright, William Barkley, John Fleming, Henry 
Gruber, U. J. Tipton of Wilkes-Barre, USDA meat grader, White and G. R. Kean, acting 
head of Pennsylvania State's department of animal husbandry. The coach, P. T. Ziegler of 
Penn State, is not in the picture. The students were working out for places on a three-man 
team to represent Penn State in the intercollegiate meat judging contest this fall at Kansas 
City, Baltimore and Chicago. One of the highlights of the two-day program was a roast 
beef dinner where the students were guests of Walter S. Bastian, president, and John G. 
Stephen, vice president of Arbogast & Bastian. Departmental activities were reviewed for 
the students by Robert L. Feely, sales manager; W. C. Zinck, plant manager, and James A. 


Burdette, personnel director. 
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Merkel, Inc., Bought by 
Private Investment House 


A private investment house, Robin- 
son-Hobbs & Co., Inc., New York 
City, bought all 
the stock of Mer- 
kel, Inc., Jamaica, 
N. Y., last June 
for an undisclosed 
sum involving 
several million 
dollars, SINCLAIR 
ROBINSON, _ presi- 
dent and_ chair- 
man of the in- 
vestment firm, 
has announced. 

Sale of the 53-year-old pork pack- 
ing firm, as confirmed by the previ- 
ous owners, was reported in the 
NATIONAL PROVISIONER of July 23, 
but the identity of the new owners 
was not revealed at that time. 

Robinson, who has become chair- 
man of the Merkel board, said the 
Merkel management will remain in- 
tact. “We will expand and expect to 
hit $50,000,000 in annual sales with- 
in the next two years,” he announced. 
Merkel sales last year totaled more 
than $31,000,000. 

As an indication of progress toward 
this goal, he said the increase in 
business since his firm has taken over 
far exceeds that of comparable pe- 
riods in previous years and projected 
figures show that Merkel will have 
had the most profitable year in its 
history when the fiscal year ends 
October 31. Merkel operates 52 pork 
products stores in New York and 
New Jersey. 

An international financier, Robinson 
owns and operates 15 different com- 
panies and has offices in nine cities 
around the world. 





S. ROBINSON 


Armour Names New General 
Managers at Two Plants 


The appointment of new general 
managers at the Armour and Com- 
pany plants in Baltimore and Okla- 
homa City has been announced by 
the company. 

W. G. LANcaSTER has been named 
general manager of the Baltimore 
plant, succeeding E. G. GARBEE, who 
has retired after 42 years with Armour. 
R. W. MaAnk is the new general man- 
ager of the Oklahoma City plant, 
succeeding L. R. JoHnson, who has 
been transferred to other duties. 

Lancaster, who joined Armour in 
1934 at Kansas City, had been serv- 
ing as general manager at Peoria, Ill., 
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A. R. (Bos) ScxvLzr, gerrrel sales 
manager of the packing division of 
Geo. A. Hormel & Co., Austin, has 
been promoted to manager of a new 
branch the company is establishing at 
Fresno, Calif., in a building bought 
from The Cudahy Packing Co. This 
makes a total of i8 branches for 
Hormel, three of which are in Cali- 
fornia. HAaRoLD HANs ANDERSEN has 
been named office manager of the 
Fresno branch. Schulze has been with 
Hormel since 1935 in various sales 
and sales management positions. 
Andersen joined the Hormel company 


in 1952. 


Ricuarp J. Kern has been ap- 
pointed to the newly-created position 
of sales promotion manager for John 


PLANTS 


A new packinghouse with a slaugh- 
ter capacity of at least 1,000 head of 
cattle a week will be constructed in 
Omaha adjacent to the stockyards, 
Harry B. Correr, president of the 
Union Stock Yards Co. of Omaha, has 
announced. He said his company has 
sold a tract of land for the new pack- 
inghouse to Howarp Ross, president 
of Nebraska Meat Supply Co., Omaha. 
The purchaser plans to begin con- 
struction immediately of a plant to be 
known as Ak-Sar-Ben Packing Co., 
Coffee said. The new firm will bring 
to 18 the total number of packing 
plants adjacent to the Omaha stock- 
yards. 

Holdings of Columbia Packing Co., 
Snohomish County, Wash., have been 


a man ever had.” His company now 
has some 45 employes and kills more 
than 500 hogs, cattle and calves a 
week. Product is sold under the Avera 
Farm brand. Avera’s nephew, CaRL- 
TON R, DuvALL, now is a partner in 
the business. 


FRED GUGGENHEIM, 84, and _ his 
wife, Tie, 80, of Guggenheim 
Provision Co., Chicago, will celebrate 
their 57th wedding anniversary Oc- 
tober 16 at a family gathering in 
Phoenix, Ariz. The firm has been lo- 
cated on Chicago's Fulton st. for 62 
vears. Guggenheim, his wife and thei: 
son, MELVIN, manager of the Fulton 
st. branch, are partners in the con- 
cern. A daughter, Mrs. B. M. Scuret- 
BER, resides in Phoenix. The Guggen- 
heims also have a granddaughter and 
a great-grandson, 





KOCH Engineers SAVE You Money! 


Planning to build a new 
plant, expand, or mod- 
ernize? Qualified KOCH 








Engineers can help you. 
Drawings, plant layouts, 
equipment recommenda- 
tions, ideas furnished 
without charge or obliga- 
tion. Tell us your prob- 
lems. 


2518 Holmes St. 
KOC H SUPPLIES Kansas City 8, Mo. 


Phone Victor 3788 


The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 





HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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DEATHS 


Frank C. Haac, 58, president of 
Haag Brothers, Inc., Hoboken, N. J., 
collapsed and died of a heart at- 
tack recently while addressing a meet- 
ing of employes. His sons, FRANK and 
PAUL, were at the meeting. Survivors 
also include his wife, IRENE, and 
three daughters. 


GeorGE P. SCHENK, 62, Toledo, re- 
tired packing company executive, died 
recently. From 1923 until 1938, he 
and six brothers operated Columbus 
Packing Co., Columbus, Ohio, of 
which he was vice president. Pre- 
viously Schenk served as vice pres- 
ident of F. Schenk & Sons Packing 
Co. in Wheeling, W. Va., a firm 
founded by his grandfather. 


Joun P. StaLey, 46, a member of 
the legal staff of Swift & Company, 
Chicago, was killed in an automobile 
crash October 2. 


Conrap H. Gunpiacu, 65, pres- 
ident of C. H. Gundlach & Sons, San- 


Group Touring Europe in 
Interest of Canned Meat 


Eight American specialists in the 
canned meat field have begun a sales 
and technical tour of Northern Euro- 
pean countries as part of a long-range 
program of the industry to broaden 
the market for U.S. canned meat, 
the AMI announced. Canned hams 
will receive particular emphasis. 

Members of the group are Dr. A. R. 
Mitter, chief of the Meat Inspec- 
tion Branch, USDA; Gus RoseErt, 
The Cudahy Packing Co., Omaha; 
Jutrus Ziucirt, Geo. A. Hormel & 
Co., Austin; GEORGE SCHMIDT, JrR., 
Stahl-Meyer, Inc., New York City, 
and the following from Chicago: 
W. W. Drueck, Armour and Com- 
pany; G. H. McDone.i, American 
Can Co.; Orro Jounson, Continental 
Can Co., and Joun H. MONINGER, 
secretary of the National Meat Can- 
ners Association. 

The men arrived in the Nether- 
lands last week on the first stop of 
the tour. From the Netherlands they 





dusky, Ohio, meat purveving firm, 


will go to Denmark and West Ger- 
died recently. 


many and possibly into Poland. 








THE 36TH ANNUAL convention of the National Meat Canners Association was held recently 
at The Homestead, Hot Springs, Va. Addresses were given by Russell Smith, general manager 
of the grocery products division of Wilson & Co., Inc., Chicago, and former president of 
the association; Elmo Roper, and J. Roger Deas, director of public relations of American 
Can Co. Officers of the association are: H. D. Morris, Armour and Company, Chicago, 
president; R. E. Brickman, Illinois Meat Co., Chicago, vice president; W. J. Foell, Foell 
Packing Co., Chicago, treasurer, and John H. Moninger, secretary. The annual convention of 
the association does not constitute an annual meeting. Officers and directors are elected at 
the annual meeting in March. Convention-goers shown in photo above are (I. to r.) seated: 
R. D. Arney, Geo. A. Hormel & Co.; Park Dougherty, Geo. A. Hormel & Co.; Wesley 
Hardenbergh, American Meat Institute; Gus Robert, The Cudahy Packing Co.; C. L. Nelson, 
Libby, McNeill & Libby; A. O. Verbeke, Libby, McNeill & Libby; Russell Smith, Wilson & 
Co., Inc.; R. E. Brickman, Illinois Meat Co.; Hale D. Morris, Armour and Company; Elmo 
Roper, Elmo Roper and Associates; Ralph Keller, Geo. A. Hormel & Co.; John H. Moninger, 
National Meat Canners Association; T. C. Tait, Swift & Company; Frank McAvoy, Wilson & 
Co., and John Ehrenfeld, Libby, McNeill & Libby. Standing are: J. Roger Deas, American 
Can Co.: J. W. Christian, The Cudahy Packing Co.; V. E. Schwaegerle, American Meat 
Institute; George Seybolt, Wm. Underwood Co.; E. M. Aaron, Aaron, Aaron, Schimberg & 
Hess; Frank Lail, Oscar Mayer & Co.; Wayne Rice, Hygrade Food Products Corp.; Joseph 
Steuer, Oscar Mayer & Co.; T. Parrott, Tupman Thurlow Co., Inc.; E. A. Ellendt, Wilson & 
Co.; M. J. Daly, Tupman Thurlow Co.; J. Neaylon, International Packers, Ltd.; John Krey 
Stephens, Krey Packing Co.; J. Williams, Krey Packing Co.; Joseph Maginn, Hygrade Food 
Products Corp.; M. Miller, Derby Foods, Inc.; Elmer Spath, Agar Packing and Provision Corp.; 
Gordon Mills, Walker's Austex Chili Co.; N. S. Cone, The Rath Packing Co., and Clare 
Broshar, The Rath Packing Co. 
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DICED SWEET 
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H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


Plant No. 2 Dunn, North Caroline 























H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


Phones } 


UPton 5-1860 
BRidge 1|-8394 
UPton 3-4016 
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CURED WITH € ® 


BRAND DEXTROSE 


For improved color, flavor and tenderness 
. . . many leading packers use Clintose 
Brand Dextrose for their hams, sausage and 
luncheon meats. 


Some packers use Clintose in their curing 
solutions . . . some use it in their “dry-cure” 
mixes .. . others use it as a flavor carrier 
and curing ingredient for sausages and 
luncheon meats. All like the results 


Clintose gives. 


And you can depend on Clinton — with 
nearly half a century’s experience in mak- 
ing fine products from corn — to give you 
top quality — always. 


technical service in 


-».and : connection with your 


remember 


specific problems is 
available upon request. 


u lity products 


_ FROM THE WORLD'S CORN CENTER 
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CLINTON FOODS INC. 
Corn Processing Division 
CLINTON, IOWA 
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FRANKLY, | WAS 
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...Until | sawgrease and carbon 


actually rolling off my walls!” 


When the Oakite Man told one meat packer about the 
amazing results possible with “mechanized’’ Oakite 
Hot-Spray Cleaning, the packer frankly admitted that 
he was dubious. He'd been cleaning his smokehouses 
for years by hand—a task that usually took up to 
5 or 6 hours—and he just couldn’t see how Oakite 
‘‘Mechanized”’ cleaning could possibly provide better 
results. But he agreed to a demonstration. 


An Oakite Hot-Spray Unit was charged with a 
solution of Oakite Composition No. 24 and heated 
by means of an open steam line. Then, ceilings, 
walls, and ducts were sprayed from top to bottom 
with the potent combination of detergent, steam, 
and pressure. The solution was allowed to soak 
for a few minutes—then hosed down... 


When the meat packer saw tenacious deposits of 
carbon and grease—deposits that would normally take 
hours of scrubbing to remove—literally flow off the 
walls and down the drain, he was convinced on the 
spot! In fact, he later remarked that it was the first 
time his ducts had ever been cleaned, as they were 
inaccessible by hand! 


A demonstration of Oakite ““Mechanized’’ Hot-Spray 
Cleaning will convince you, too, of its unlimited 
possibilities. Call your nearby Oakite Man today for 
more details. Or write for FREE, illustrated booklet. 
Oakite Products, Inc., 20A Rector St., NewYork 6, N.Y. 
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Detergents from Animal 
Fats Among AOCS Topics 


Several technical papers of interest 
to the packing and rendering indus- 
tries will be presented at the 29th 
annual fall meeting of the American 
Oil Chemists’ Society October 10-12 
at the Bellevue-Stratford Hotel, Phila- 
delphia. 

Special topics will include deter- 
gents, analytical techniques, chem- 
ical modification, shortenings, nutri- 
tion, oxidation, polymerization and 
general research. Among titles are: 

“Synthetic Detergents from Animal 
Fats. VI. Polymerizable Esters of a- 
Sulfonated Fatty Acids,” by R. G. 
Bistline, jr., A. J. Stirton, J. K. Weil 
and W. S. Port, Eastern Regional 
Research Laboratory, Philadelphia; 


Bright Food Outlook 
Forecast by Researcher 


The food industry can look forward 
to a continuing market expansion with 
retail sales increasing some $16,000,- 
000,000 to a total of $83,000,000,- 
000 annually by 1960; the number 
and the size of families will increase 
and food consumpticn will run some- 
what ahead of population growth, 
which means that for every dollar 
spent on food today around $1.25 will 
be spent five years from now. 

This optimistic view of the food 
market of the future and a national 
economy to sustain it was given by 
Curtis Rogers, vice president, Market 
Research Corp, of America, New 
York, at the recent mid-year meeting 
of the National-American Wholesale 


Utah Livestock Groups 
Ask U.S. to Buy Meat 


Several Utah livestock groups re- 
cently adopted a resolution asking for 
government purchases of beef, lamb 
and hogs as a means of relieving dis- 
tress in the industry. A copy of the 
resolution was forwarded to Secretary 
of Agriculture Ezra T. Benson by 
Alden K. Barton, chairman of the 
State Agriculture Commission. 

Barton said the group favored pur- 
chases for the school lunch program, 
for foreign export and to supply the 
Armed Forces as preferable to a 
subsidy program which might create 
more surpluses. 

Groups represented at the Salt Lake 
City meeting where the resolution 
was adopted were the Utah Cattle & 


“Some Recently Discovered Constit- Grocers’ Association in Colorado Horse Growers’ Association, the Utah 
uents of Animal Fats,” by L. Hart- Springs. Wool Growers, Utah State Farm Bu- 


man, Department of Scientific and 
Industrial Research, Wellington, N. J., 
and “Some Observations on the Mi- 
croscopy of Lard and Rearranged 
Lard,” by S. F. Herb, M. C. Audsley 
and R. W. Riemenschneider, Eastern 
Regional Research Laboratory. 


Refrigeration Exposition 
To Be ‘Biggest Ever’ 


The forthcoming Air Conditioning 
and Refrigeration Industry Exposition 
at Atlantic City, N. J., November 28 





reau Federation, American Dairy As- 
sociation of Utah and the State Agri- 
culture Department. 


U. S. Meat Products on 
Display at Cologne Fair 


he Also, “Beef Tallow in Shortening to December 1, will be the largest Competitive quality, price and nu- 
San Preparation,” by S. G. Morris, P. in the industry’s history, F. G. Coggin trition value of meats and other food 
mn Magidman, F. E. Luddy and R. W. of Detroit Controls Co., Detroit, ex- products from the United States were 
Riemenschneider, fastern Regional position chairman, has announced. being demonstrated this week to po- 
we Research Laboratory; “Procedure and Some 250 companies will demon- tential overseas customers at the In- 
hoe Apparatus for Plasticizing Fats in the strate more than 6,000 pieces of ternational Food Fair in Cologne, 
- Laboratory,” by A. H. Steffen and equipment and parts. A force of 3,000 Germany. 
oa R. J. Vander Wal, Armour and Com- top engineers and executives in the Participants in the first U. S. gov- 
pany, Chicago, and “Directed Re- air conditioning and_ refrigeration —_ ernment-sponsored food exhibit ever 
a arrangement as a New Processing fields will be on hand to answer held abroad are ten private firms and 
ed Tool for Lard.” visitors’ questions. six trade associations, including the 
" American Meat Institute, Chicago. 
es Products displayed by the AMI are 
canned meat, lard, bacon, frozen beef 
m, and pork tongues, and pork kidneys 
ak and livers. 

Exhibitors paid all costs incurred 
of other than for exhibit space, which 
ke was provided by the USDA. 
he The biennial Cologne exposition, 
the which opened October 1, will run 
om through October 9. 
ie America’s Favorite Food? 
ay You Guessed It — Steak! 
ed As America’s favorite food, steak 
or wins in a walk over all other comes- 
et. tibles, according to a Look magazine 
we 


CHAMPION LIGHT WEIGHT BARROW—developed from a Landrace x Chester White 





survey reported in the current issue. 
Roast beef and fried chicken won 
second and third place, respectively. 
Hamburgers came in tenth. 
The survey, covering hundreds of 
Americans from the President and 


governors of 48 states to farmers, 
housewives, line-riggers, teachers and 
children, asked only one question: 
“When you are hungry and yearn 
for your favorite dish, what is it?” 


cross by Washington State College—and reserve grand champion over all breeds at the 
recent Washington swine type conference, is shown at left. In right photo is the carcass 
which judge D. E. Murphy, meats specialist of the University of Missouri, called the "pork 
carcass of tomorrow." It is the reserve champion carcass from the pens of three—from a 
Landrace x Chester White cross developed by Washington State College. 
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The Dog Food Market 
[Continued from page 18] 


to four times that needed for steriliza- 
tion, it has taste appeal to dogs ap- 
proximating raw meat. His school is 
conducting further studies in feeding 
dogs irradiated meats, using 12 female 
beagle puppies that are being reared 
upon diets with half of all calories 
supplied by such meats. 

In a pamphlet distributed at the 
convention, the American Feed Man- 
ufacturers Association summarized the 
results of research conducted at the 
University of Wisconsin by Dr. Paul 
H. Phillips under its sponsorship. The 
pamphlet states that a fat content of 
3 to 5 per cent is adequate in a dog 
diet. Excessive levels of fat will cause 
a critical protein ingestion. Higher 
fats always should be accompanied 
by a higher protein level. A 12 per 
cent protein diet yielded poor results. 
Even when possible deficient amino 
acids, lysine, methionine and histidine 
were added to this level of protein, 
it failed to be as effective as a 19 
per cent protein level diet. It was 
said that best reproduction is achieved 
through the addition to dog food of 
two unknowns other than vitamin 
B,... These unknowns are found in 
fresh beef liver, fish solubles, some 
fish meals and some alfalfa. i 


Florida Resort County 
Rejects Rendering Piant 


The out-dated legend that render- 
ing plants are a nuisance was accepted 
by the zoning board of Dade County, 
Fla., in rejecting the request of the 
Southern By-Products Co. for permis- 
sion to erect a plant several miles 
west of Miami near the suburban 
towns of Hialeah and Miami Springs. 
Civic and other interests opposed the 
project and contended that even 
though the plant would have been 
located in an area zoned for heavy 
industry, it would have created ob- 
jectionable odors and impaired res- 
idential property values. 

Spokesmen for the company, 
headed by Irving Grossman, insisted 
that modern equipment would elim- 
inate all odor and_ objectionable 
waste, but they were unable to con- 
vince zoning officials. Plans called for 
use of equipment made by French 
Oil Mill Co., and a certified letter 
from that company was presented 
stating that the process would not 
give off unpleasant odors. Rendering, 
extraction and conveying equipment 
would have conformed completely 
with specifications of the county 
health board and board of sanitation. 

At the same hearing, the County 
Commission ruled in favor of an oil 
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plant in the same vicinity, although 
there had been considerable oppo- 
sition to it. 

Future plans of the rendering com- 
pany are uncertain, but Harry Green- 
berg, its attorney, says the idea has 
not been abandoned; but that a new 
location will probably be sought. 
Estimated cost of the plant is about 
$250,000. 


Florida Packers Asked to 
Report Direct Purchases 


The Florida State Marketing Bu- 
reau has estimated that more than 50 
per cent of the cattle sold in that 
state are purchased by packers direct 
from ranchers. 

Gifford Rhodes, livestock market- 
ing specialist for the bureau, recently 
outlined a plan in which packers will 
be asked to make daily reports on the 
number, grade and price of their di- 
rect purchases. The bureau gets such 
reports from the 13 to 16 livestock 
auction markets in the state. 





STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, AND JULY 2, 1946 
(Title 39, United States Code, Section 233) 
SHOWING THE OWNERSHIP, MANAGEMENT, 
AND CIRCULATION OF The National Provi- 
sioner, published weekly at Chicago, Illinois, for 
October 1, 1955. 

1. The names and addresses of the publisher, 
editor, managing editor, and business managers 
are: 

Publisher, The National Provisioner, Inc., 15 
West Huron Street, Chicago 10, Ill. 

Editor, Edward R. Swem, 15 West 
Street, Chicago 10, Illinois. 

Managing Editor, Vernon A. Prescott, 15 West 
Huron Street, Chicago 10, I. 

Business Manager, Lester I. Norton, 15 West 
Huron Street, Chicago 10, Ill. 

2. The owner is: The National 
Inc., 15 West Huron St., Chicago 10, 
Edwin C. Aldrich, 208 S. Eighth St., Carmi, 
Ill.; Paul P. Aldrich, 21 Georgia Ave., Fergu- 
son 21, Mo.; Mason P. Aldrich, 1148 Pine St., 
Glenview, Ill.; Helen A. Bennett, 520 Humiston 
Dr., Bay Village, Ohio; Rudolphina Borclhmann, 
c/o Dr. H. Doremus, Roeky Ridge Farm, Towaco, 
N.J.; Estate of E. O. H. Cillis, 34 Chelmsford 
Rd., Rochester, N.Y.; Ernest V. Heyn, Morning- 
side Drive, Green Farms, Conn.; Senta v. S. 
Greene, 15 Cherokee Circle, Knoxville 16, Tenn.: 
Laura B. McCarthy, 82 Caryl Ave., Yonkers, 
N.Y Thomas McErlean, 233 Broadway, New 
York 7, N.Y.; Geo. E. Moesel, trustee u/W. 
Frieda S. Heyn, deceased, 21 E. 40th St., New 
York 16, N.Y.; Lester I. Norton, 1451 Baffin Rd., 
Glenview, Ill.; Huberta C. Reid, 34 Chelmsford 
Rd., Rochester, N.Y.; Anne E. Smutny, 222 West 
23rd St., New York 11, N.Y.: Edward R. Swem, 
647 Judson Ave., Evanston, Ill.; Estate of Alma 
von Schrenk, 171-20 Mayfield Rd., Jamaica 32, 
N.Y.: Ernest V. Heyn, trustee for Senta v. 8S. 
Greene, 171-20 Mayfield Rd., Jamaica 32, N.Y.: 
Alice W. Voorhees, 171-20 Mayfield Rd... Jemaica 
32, N.Y.: and Thomas Young, 720 West End 
Ave.. New York, N.Y. 

3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 per- 
cent or more of total amount of bonds, mort- 
gages, or other securities are: NONE. 

4. Paragraphs 2 and 3 include, in cases where 
the stockholder or security holder appears upon 
the books of the company as trustee or in »nv 
other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting: 
also the statements in the two paragraphs show 
the affiant’s full knowledge and belief as to the 
circumstances and conditions under which stock- 
holders and security holders who do not appesr 
upon the books of the company as_ trustees, 
hold stock and securities in a capacity other 
then that of a bona fide owner. 

5. The average number of copies of each issue 
ef this publication sold or distributed, through 
the mails oer otherwise, to paid subscribers dur- 
ing the 12 months preceding the date shown 
above was: 8,792 

EDWARD R. SWEM, Editor 

Sworn to and subscribed before me this 29th 
day of September. 1955. 

GEORGE W. KRUMHAAR 
(My commission expires 
December 12, 1955. 


Huron 


Provisioner, 
Ill 
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= | ALL MEAT tput, exports, imports, stock 
e+ ¢ OUTpul, exports, IMPOrits, STOCKS 
com- 
reen- 
a has M O Dj | b MEAT EXPORTS-IMPORTS 
one eat utput Ips, Vo ume A ove 1954 Export business in lard decreased 
ught. Meat production under federal inspection for the week ended October in July to 29,885,637 lIbs., from 32,- 
about 1 declined for the second consecutive week since the record high volume 365,374 Ibs. in June, but showed a 
of two weeks previous and totaled 411,000,000 Ibs. as against 421,000,000 small increase over July 1954 ship- 
lbs. the week before, but held about 6 per cent above the 387,000,000 Ibs. ments of 29,808,318 lbs. Exports of 
produced in the same week of 1954. A considerable drop in cattle slaughter edible tallow rose sharply to 832,218 
and output of beef was largely responsible for the smaller output of meat, Ibs. from 309,607 lbs. in June, but 
while slaughter of hogs and production of pork continued their seasonal were only about one-third of the 
+ Bu- rise. Hog slaughter of about 1,254,000 animals was slightly above the 2,593,034 lbs. shipped in July 1954. 
in 50 week before and about 6 per cent larger than last year. Movement abroad of 97,580,089 Ibs. 
that seen a rm of inedible tallow in July showed a 
e xcl. x ’ ~ 
lirect Week ended Number Production Number Production small decrease from the 100,886,995 
M's Mil. Ibs. M's Mil. tbs. Ibs. in June and 100,055,328 Ibs. in 
Oct. 1, 1955 _ 394 210.4 1,254 166.7 ’ Z 
rket- Sept. 24, 1955 413 220.5 1,235 164.3 July of last year. On the import side, 
ently oe ™ “foe sabienene —_ roves inshipments of most items except 
s will ee a ‘alii VEAL . ‘i MUTTON MEAT canned beef were above June, with all 
r oductio + lo A F ° 
n the eee ‘M's Mil. Ibs... Ms, Mil ibs. Mil. Ibs. items showing increases over July of 
ir di- Oct. 1, 1955 163 20.7 304 13.4 Ail last vear. SDA reports Tuly 
see Sept. |, 1955 168 21.3 331 14.6 421 last year The USDA rey " Jul 
such Oct. 2, 1954 169 21.5 312 13.5 387 exports and imports of meat industry 
stock eae = WEEK'S KILL: Cattle, 425,695; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, products as follows: 
1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, July, °55 July, "4 
137,677. é 5 Pounds Pounds 
AVERAGE WEIGHTS AND YIELD (LBS.) yo aye aor ia 
. CATTLE HOGS Fresh or frozen ........ 345,924 206,470 
oT OF Live Dressed Live Dressed Pickled or cured ....... 1,747,199 1,595,164 
THE Oct. 1, 1955 960 534 230 133 Pat— 
t, 1946 Sept. 24, 1955 960 534 229 133 Fresh or frozen ........ 505,186 214,750 
ne Oct. 2, 1954 934 502 228 133 Hams & shoulders, cured 
Provi. SHEEP AND LARD PROD. WE OOMET cocks on.ccors 914,046 640,616 
aera CALVES LAMBS Per Mil. RI ec canis ca eenclanas 324,494 1,826,429 
' Live Dressed Live Dressed cwt. is Other pork, pickled, salt- 
lisher, Oct. |, 1955 230 127 93 as 13.3 38.2 ed or otherwise cured, 
nagers Sept. 24, 1955 . 230 127 93 44 13.1 37.0 (includes sausage in- 
Oct. 2, 1954 231 127 91 43 14.4 38.9 gredients) ..........0. 2,051,083 2,340,612 
nc., 15 Sausage, bologna & 
frankfurters, (except 
Huron GHEE | Vavvieniweuse 125,564 173,382 
ye AMI PROVISION STOCKS CHICAGO PROVISION STOCKS Other meats, except 
» West : ‘ COs ehcnutnts ces « 5,874,845 8,937,110 
iisas Total pork stocks on October 1, Lard inventories in Chicago on Canned meats — waited ‘aida 
| is ee ~ + eef and veal ......... 759,23 395.9% 
' 1955 at 110,100,000 lbs. showed a 5 September 30, amounted to 11,129,- Sausage, bologna & 
sioner, P : . PRRONEE Ss aia nase sae 1,314,684 
gilli? per cent decline from 116,100,000 938 Ibs., according to the Chicago uation teas’ | ae ee 
* see Ibs. on September 17 and were 22 Board of Trade. This was a decrease po pcos gen a 360,971 312,691 
" . i ne s % ie 
mates per cent smaller than the 141,100,000 compared with the 19,561,806 Ibs. products, canned! ..... 305,341 763,626 
. ‘ . . Lamb and mutton (ex- 
Sauer Ibs. reported on October 2, 1954, ac- _ of lard reported in storage on August cept canned) ......... 44,867 169,933 
meford cording to the American Meat In- 31, but an increase of about 63 per ee Se es eee 
<8: stitute. cent over the 6,545,016 Ibs. in stor- Tallow, edible .......... | 832,218 2,598,084 
ann. : ° x adi 97,5 ¢ 55,328 
nkers., Lard and rendered pork fat hold- age a year earlier. Total D.S. belly bor gees «oa i EEDAES OSES 
Fy 4 ings on October 1 totaled 36,700,000 stocks were 444,392, 2,522,743 and ne.c., (inekaaee: teen saan hee 
. ow Ibs. compared with 39,300,000 Ibs. 2,687,743 lbs. for the three dates, Inedible animal greases 
mit 4 : t “1. grease 
— two weeks before and 32,100,000 Ibs. respectively. oe a ee pee 
Swem, on the comparable date in 1954. ee ee ee IMPORTS 
; Oct. 1 stocks as T , ae a ee Beef, fresh or frozen ... 2,084,656 1,131,895 
All brid. Pork.. 871 586 908 3 > oe om re 
Percentage of P.S. Lard (a).. 6,173,482 13,947,889 4,493,792 Veal, fresh of frozen ... Sk So 
Inventories on S Beef and veal, pickled or 
ve Po. DO Ras sesece theese saeene “ ea 1 1,690,024 
mien Sept. 27 Oct. 2 Dry rendered cured ..... 04. Pen 226,64 690,02 
en 1955 1954 Lard (a) .... 2,709,110 4,069,306 601,282 yo eT Pe ee 
HAMS: Dry rendered Fg ln Eh a, aiesie 
. and Cured, S:P.-D.C. 6.000000. 106 82 ES ee ee me 7 eee oy ee eT 4.051.010 5,666,801 
1 per- Frozen for cure, S.P.-D.C..101 65 Other lard .... 2,247,396 1,544,611 1,449,942 aaa AE TR ey aaa bar icae 
mort- Total hams ..........+.++ 105 7 TOTALS ...... 19,561,806 6,545,016 <_< oe. | | ae 
wi PICNICS: D.S. Cl. Bellies a Canned cooked hams & 
where Cured, §.P.-D.C 110 79 (comtr.) 2.06. ceeees wees 32,700 Ce eee 9,482,229 6,722,422 
ae Frozen for cure, §.P.-D.C.. 85 45 D.S. Cl. Bellies Other pork, prepared or 
n ony Total picnics .. wen ee 63 (other) ..... 444,392 2,522,743 2,655,043 preserved? ............ 1,423,412 852,211 
ee. | ee | 6c TOTAL D.S. CL. Meat, canned, prep. or 
one: BELLIES: BELLIES ... 444,392 2,522,743 2,687,743 WR RAGS: ou sacs cake: 293,496 276,032 
Sha nf CONGR De Bolo duran cicoes' 66 67 D.S. Fat Backs 509,339 939,482 1,614,401 Lamb, mutton and goat sel eo ean 
be Phi Frozen for cure, D. S. ..... 50 12 S.P. Reg. Hams 369,744 491,315 498,068 Meat .... ce eeeee seer ees 83,792 73,385 
inteel Cite, BPKD.O: occccceess 101 Os S.P. Skinned Tallow, edible ......... mt aie ice SaaS aa. 
pala Frozen for cure, $.P.-D.C.. 91 76 Hane ..:....: 2,745,666 4,008,072 5,803,497 Tallow, inedible ....... 30,118 180,260 
pero ey eee tS S.P. Bellies ... 1,733,968 3,544,039 3,479,383 —— 
ee OTHER CURED MEATS: S.P. Picnics, 1Includes many items which consist of varying 
Sanita Total other .......+..+.++- 85 74 Boston amounts of meat. 
rough FAT BACKS: ae ee ist 480,012 1,305,865 1,318,775 sooner boned or canned or made into 
ae Carel DBs 6hiccmsh oles 91 66 — a 2.479.488 5,575,552 4,075,805 3[Includes fresh pork sausage. 
FRESH FROZEN: TOTAL ALL Pe ep from official records, Bureau of the 
itor Loins, spareribs, trimmings, MEATS. 2.023 8,762,554 18,387,068 19,477,672 ann 
29th other—Totals ........... 94 85 ———— 
" . - "A NS r - (a) Made since Oct. 1, 1954. 
r iro aah deape taal apeee Bric (b) Made previous to Oct. 1, 1954. e@ For results of hog cut-out test 
ERT Cece ree esac rasa rs.c¢es = ‘ The above figures cover all meats in storage 
RENDERED PORK FAT.... 93 93 including holdings owned by the government. please turn to page 40. 
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e J J . * 
Argentine Lard Driving U. S. Chicago Cattle, Hogs Up In Lard Consumption In Cuba 
. J . 
Brands Off Chilean Markets Sept.; At 10-Year Month Low Up Considerably This Year 
: , WE 
In earlier years American brands Prices paid for livestock on the Cuban lard consumption is ex- 
of lard were popular in Chile, due to Chicago market in September showed pected to exceed 176,000,000 Ibs. 
their superior quality. However, since the best cattle at $26.25, up $1 over during 1955, This is an increase of Nat 
the war, the lower cost of Argentine the August top, while the month’s 5,000,000 Ibs. over 1954 and 31,000,- 3 
lard and the trade agreement with $22.65 average for beef steers was 000 lbs. above 1953. The current low C 
Argentina have tended to drive the 30c above that for August. Compared prices are encouraging larger domes- : 
United States product from the mar- with previous September prices, this tic sales. All of Cuba’s imports of lard c 
ket, according to the Foreign Agricul- year’s quotations were the lowest since are currently coming from the United 
tural Service. price control days of 1945, when the States. Pri 
An agreement with Argentina top and average were $18 and $16.95, Consumption of edible tallow - 
places importation of lard by Chile according to Stock Yards sources. reached 134,000,000 Ibs. in 1953 and - 
under type A-1l. This classification While top hogs declined 60c to 160,000,000 Ibs. in 1954 and may s 
. 7 ° e ~ . is y, 
provides for free import upon author- $17 in September from the month rise to 165,000,000 Ibs. Consumption } 
ization by the Central Bank and before, there were enough of the of inedible tallow in 1955 is expected : 
specifies that dollars for these imports handyweight kinds sold to bring the to be around 37,000,000 Ibs., about aa 
can be obtained without the usual im- September average to $15.85 from the same as in 1954, I 
port license. $15.30 for August. On a yearly basis, Imported lard prices on the Havana 
All recent imports have come from this year’s hogs in September topped wholesale market during January 
Argentina. These reached a high in and averaged the lowest since price ranged from a low of $19.20 per 100 | 
1954 of 13,500,000 Ibs., compared control days of 1945 when they were to a high of $21.70. This was con- 
with only 1,800,000 lbs. in 1953. At at $14.85 and $14.75, respectively. siderably below prices during the first 
present, the price of Argentine lard Top lambs at $22.50 in September half of 1954, when lard sold from Ge 
is equivalent to 24.5c per lb., Argen- were off $1 from the August peak and $24.10 per 100 in January and $27.60 
tine ports. The cost of transporting averaged $1.25 below the August in May. 
lard from Argentina to Chile is high. price of $21.25. A year ago lambs L PROVISIONS 
. m topped and averaged at $22 and $19, ST. LOUIS PR ‘ 
Meats Decline Fraction More aoe’ - ‘si 
respectively. Provision stocks in St. Louis and Cc 
Meats declined fractionally to 83.9 East St. Louis on September 30, 1955 a 
in the week ended September 27 totaled 5,470,232 Ibs. of pork meats oe 
from 84.6 the week before, accord- SOUTHEASTERN KILL compared with 6,524,059 Ibs. at the 
ing to wholesale price indexes com- : : close of August and 8,455,370 Ibs. 
; ‘ Se Animals slaughtered in Alabama, os : ie as i _ 
piled by the Bureau of Labor Statis- age : : ; a year earlier, the St. Louis Livestock : 
: : : Florida and Georgia during Aug., r 
tics. Average primary market prices 1955 witl iscen (00's culled) Exchange has reported. Lard stocks oO 
He. 955 with comparison s omitted): = ‘ ; 
at 111.3 were down 0.1 per cent on I : f totaled 1,741,364 Ibs. compared with 
° 4 State Cattle Calves ogs Sheep ~ 
the basis of the 1947-49 average of ie... ag th ee ed ee es 2,352,214 Ibs. a month before and 
100 per cent. Spot market indexes fi ---- 38) 350 Teo 14) ano ogo. °t 1,283,452 Ibs. a year earlier. Septem- , 
J ° coe 8 =, >. . ov. ab, oe eo. - ¥ 
showed lard up 10.0, tallow up 4.2, Totals .-117.0 105.0 47.0 47.8 202.0 158.0 0.2 0.1 ber 30 pork stocks were sharply be- 
; yy as ; Jan.-Aug. ai? ‘ . a 
cottonseed oil up 2.7, while hides de- 1955... 798,000 275,800 1,714,000 — 11,000 low the 15 year average of 13,294,606 
° 22a Jan.-Aug. : ‘ 
clined 3.6 and hogs, 2.0 per cent. 1954. 714,000 267,800 1,581,000 1,000 lbs. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS _ = ee. 34 “hy 27@ 36 F 
aw Le.l. feos auoted ¢ , Med, prime bungs, ! 
(1.¢.1, prices) (1.c.1, prices) c pine thve hs An — = a eee 20@ 26 
ee 1 a 15 Cervelat, ch. hog bungs . 89@92 Seef casings: Small prime bungs ... 14@ 20 
"ork sausage og cas.. 5 1" ~eepote 7@h si Ss! 
Pork a ’ vos, |. 29 @B4% ee sSR4S KK OR TEREST be ot Domestic rounds, 1% to = — 1 per set, se 1% 
Pork sausage, sheep cas., nant. 4@77 oo 4 inch ETRE Tee 60@ 75 . Pp. OM (ssw saessieiees 5a 7 
7 Re See 18 @50 > te ged tr ag 80@83 eee a Sheep casings (per hank): 
Pork sausage, sheep cas., B. C. Salami ...........+.. ms - * 1% inch, 140 pack.. 75@ 90 28 mm. 24@5.75 
5/6-lb. pkge. ...46 @48 Genoa style salami, ch. . 98 @96 Export rounds, wide, 26 mm. 50@5.75 
Frankfurters, sheep cas.50%,@61 - a 1% os oT biaaag ceuaed 29/24 mm 4.75@4.95 
Frankfurters, skinless ..40 @43 Export rounds, med., shit Se nS 2.40@3.5 
items (rir) ane sen8® @42 SPICES ; 1% @1% in. Ree 85@1.15 es os MM, ...-.-000008 3.75 @3.90 
Bologna, artificial cas..3384%4,@37 asia Choe ie . avs export rounds, narrow, 20 mm. : 
Smoked Pees soit Diattht a 1314 (Basis ae, ee bbls., bags, ee. al ear 1.00@1.25 ara, MeN 3406s hee 1.75@2.00 
New Eng. lunch., spec..57 @63 pega ; No. 1 weas., 24 in. up. 12@ 16 
Polish sausage, smoked 50 @57 Whole Ground No. 1 weas., 22 in. up. 9@ 138 
Tongue and blood . 58 Allspice, prime .1.08 1.12 No, 2 weasands ...... 8@ 10 CURING MATERIALS 
Olive loaf . Pale 4414, @50 Resifted ..........1.10 1.18 | Middles, sew 4 _ : 
Pepper loaf seseee e+ - 0444@58 ae ror va | inch ... 45 Cwt. } 
Pickle & Pimiento loaf.40%@43 Chili Powder ....... = 47 | Middles, select _-..,. Nitrite of soda, in 400-Ib 
Chili Pepper ....... ‘ 41 waaee —_ ere OO cums bbls., del. or f.o.b. Chgo..$10.31 
’ 2 ’ -_— mc = SMIAdAdLIeSs, extra select, >» > rré i > 
Cloy es, Zanzibar .... 59 65 3%@2% inch ...... 1.85@2.50 I y  taeages — rarer hn a 
SEEDS AND HERBS Ginger, Jam., unbl.. 64 68 Beef bungs, exp. No. 1. 25@ 34 Pure rfd., powdered nitrate z 
Mace, fancy, Banda.2.00 2.20 Beef bungs, domestic.. 20@ 25 Ee Re eee ee 65 
(L.e¢.1, prices) West Indies 1.95 | Dried or salt, bladders, Salt, in min, car. of 45,000 
. : tet hn = | piece: ¥ Ibs. only paper sacked, , 
: Ground East Indies ...... . 2.00 8-10 in. wide, flat... 9@ 15 f.o.b. Chgo. Gran, (top).. 27.00 
Whole for sausage Mustard flour, fancy. .. 37 10-12 in. wide, flat... 9@ 138 Rock, per ton in 100-Ib. 
Caraway seed . 25 30 We 4 33 | 12-15 in. wide, flat... 14@ 22 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed ... 22 27 Peet PC et ats - ms Pork casings: Sugar— 
Mustard seed, West India Nutmeg. .. 62 | Extra narrow, 20 mm. Raw, 96 basis, f.o.b. N.Y. 6.05 
“ caeer Foon bee 4 Paprika, Spanish ... ‘ 51 } ot RNa eae 4.00@4.35 tefined standard cane 
ellow American. 1! mainaeed eine - Narrow, medium, gran., basis (Chgo.) ...... 8.40 
Oregano ........ 34 Pepper, Cayenne .... .. a 29@32 mm. ..... 8.70@4.15 Packers, curing sugar, 100-1b. 
Corlander, Morocco, a a eee * 53 | 32@35 mm. ....... 30@ 2.60 bags, f.o.b. Reserve, La., 
Natural, No. 1. 24 28 Pepper: | BOD, DIP cd bar sedavdercise 7.55 
Marjoram, French 46 52 ep , a | 35@38 mm. ........ 1.50@1.85 Dextrose, per ewt. 
Sage, Dalmatian, : bite .......+.... G1 65 | er To iokcecccae 58 Cerelose, Reg. No. 53 .... 7.55 
No. 1 56 64 Black - ‘ .. 53 57 | Export bungs, 34 in. cut 45@ 55 Ex-W'h’se., Chicago .... 7.65 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Oct. 4, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





(L.¢.1, prices) 
Native steer: 
Prime, 600/800 ...... 38 
Choice, 500/700 ......% 3744 @38 
Choice, 700/800 ...... 36% 
Good, 500/700 ....... 334¢@ 34 
Commercial cows ..... 23 
| eA errr ees 24 
Canner & cutter cows. 20% 
PRIMAL BEEF CUTS 
Prime: 
Hindqtrs., 5/800 50 
Foreqtrs., 5/800 .... ‘ 
Rounds, all wts. . "48% @44 
Trd. loins, 50/76 (1e1)78 = 
Sq. chucks, 70/90 32 
Arm chucks, 80/110. . 30 
Briskets 







Ribs, 25/ 

















Navels, No. 
Flanks, rough No. 1 .. 13 
Choice: 
Hindqtrs., 5/800 ....46 @48 
Foreqtrs., 5/800 ......29 @30 
Rounds, all wts. 3 @44 
Trd. loins, 50/60 (lel) . @i7o 
Sq. chucks, 70/90 . @33 
Arm chucks, 80/ 110 30 @31 
Briskets ((lel) . 344 @25 
Ribs, 25/35 (lel) 8 @50 
eave: Tt b wicceus 11 
Flanks, rough No, 1 .. 13 
Good: 
GUM Sven iheviwes 42 @43 
Sq. cut chucks .......830 @81 
NOE: i ccccceeaased 23 
Ribs 42 @45 





Loins 61 @63 


COW & BULL TENDERLOINS 


Cows, 3/dn. (frozen) 60@ 63 
Cows, 3/4 (frozen) ..... 66@ 70 
Cows, 3/5 (frozen) 76@ 80 
Cows, 5/up (frozen) 94@ 98 
Bulls, 5/up (frozen) 94@ 98 


BEEF HAM SETS 


Knuckles, 7144/up ...... 40% 
Inaides, B9/OD) oases sce 401% 
CPETNRs CV UE %s 4065 000% 3614 
CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ........... 14@15 
GOOG FOV GOMOD onine diedieewas 13@14 


1955 


BEEF PRODUCTS 





Tongues, No. 1, 100’s 
Hearts, reg., 100's 
Livers, sel., 30/50's 3 
Livers, reg., 35/50’s -16%@17 
Lips, scalded, 100's 7% 
Lips, unsealded, 100’s” 7 
Tripe, sealded, 100’s 6% 
Tripe, cooked, 100’s 614 
RE, BOO a5 56<cs00<s 5 
jo ees 5% 
ene, se kc eaaeecxs 414 
FANCY MEATS 
(1.¢.1. prices) 

Beef tongues, corned ...... 35 
Veal breads, under 12 oz. 58 

Nee ON OUP. wc decasneuaenas 1.00 
Calf tongue, 1 Ib/down .... 19 
Ox tails, under % Ibs. ...... 11% 
Ox tails, over % Ib. .... <0 13 


BEEF SAUS. MATERIALS 


Bull meat, 


FRESH 


cow meat. bbls. 


bon’ls, 


.80 @: 


41 
bblis.. 34 


Beef trim., 75/80, bbls. .21144@2” 
Beef trim., 85/90. bbls. .26%,@27 
Bon'ls chucks, bbls. .30 @30% 
Beef cheek meat 

1 ore 20 
Beef head meat, bbls. 18% 
Shank meat, bbls. .... 30 
Veal trim., bon'ls, bbls. .2644@2 


VEAL—SKIN OFF 
(Carcass) 
(Le.1. prices) 

Prime, 80/110 ...... $41.00@42.00 
Prime, 110/150 ...... 40.00@41.00 
Choice, 50/ 80 ...... 32.00@25.00 
Choice, 80/110 ...... 37.00@39.09 
Choice, 110/150 ...... 37.00@39.00 
Ce. TRE I  6se:wseceiava 29.00@382.00 
Geom, BB/TIO onc cccs 34,.00@ 36.09 
oon, TRO/ROO 65 6can 24.00@36.00 


Commercial, 


Prime, 
Prime, 
Choice, 
Choice, 


Good, 


all wts. “ 


26.00@31.00 


CARCASS LAMB 





(1.e.1. prices) 
I abv acisenanee 42 @44 
noO/80 ...None atd. 
ct. OO ee 41 @44 


50/60 
all wts. 


.. None atd, 
39 @41 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


Los Angeles 


Oct. 4 
STEER: 
Choice: 
500-600 Ibs. .$37.00@39.00 $ 


600-700 Ibs. 
Good: 
500-600 Ibs 
600-700 Ibs. 
Commercial: 
350-600 Ibs 


COW: 
Commercial, all 
Utility, all wts 
Canner-cutter 


WER, f < 


FRESH CALF 
Choice 


(Skin-off) 


36.00@37.00 


34.00@37.00 
32.00@35.00 


. 81.00@384.00 
22.00@ 24.00 


21.00@23.00 
None quoted 


200 Ibs. down 37.00@40.00 
Good: 
200 Ibs. down 35.00@38.00 


LAMB (Carcass): 
Prime: 
Mae TRS cisecerd sce 5 39.00@41.00 


50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. 


wits 


Good, all 


MUTTON (EWE): 
70 Ibs. 
70 Ibs. 


down... 
down,.... 


Choice, 
Good, 


OCTOBER 8, 1955 


37.00@40.00 


Sie ids Case e 39.00@41.00 
87.00@ 40.00 
35.00@ 39.00 


18.00@ 20.00 
18.00@ 20.00 


San Francisco 


Oct. 4 


40.00@41.00 
37.00@40.00 


35.00@ 37.00 
34.00@ 35.00 


32.00@34.06 


23.50@ 29.00 
21.50@23.5 
18.00@ 22.00 











(Skin-off) 
33.00@35.00 


32.00@34.00 


39.00@41.00 
37.00@39.00 


39.00@ 41.00 
37.00@39.00 


35.00@38.00 


None quoted 
None quoted 


No. Portland 
Oct. 4 


$42.00@ rape 
41.00@42.5 


37.00@40.00 
36.00@40.00 


30.00@37.00 


24 OO R1.00 
22.00@ 


20.00€@ 2 






(Skin-off) 
35.00@38.00 


33.00@35.00 


38.00@40.00 
37.00@40.00 


38.00@40.00 
37.00@ 40.00 


34.00@38.00 





12.00@14.00 
12.00@14.00 


WHOLESALE FRESH MEATS 
BEEF CUTS 


Western 


(1.e.1. prices) 
Steer: 
Prime care., 6/700.$43.00@44.00 
Prime care., 7/800. 41.00@42.00 
Choice carc., 6/700. 40.00@41.00 


Choice carc., 7/800. 
Hinds., pr., 6/700., 


39.00@40.00 
51.00@53.00 





Hinds., pr., 7/800.. 49.00@51.00 
Hinds., ch., 6/700... 49.00@51.00 


Hinds., ch., 7/800.. 47.00@49.00 





BEEF CUTS 
(1.c.1. prices) 

Prime steer: City 
Hindgqtrs., 600/700... 54.0@ 55 
Hindgtrs., 700/800... 50.0@ 52. 
Hindgtrs., 800/900... 47.0@ 49.0 
Rounds, flank off .... 44.0@ 46.0 
Rounds, diamond bone 

GORE GUE kcccescese 45.0@ 46.0 
Short loins, untrim.. 68.0@ 75.0 


Short loins, 
Ve: id carina met tes 
Ribs (7 bone cut) 
Arm Chucks 
Briskets 
We cna cxeuas abel 
Foreqtrs. (Kosher) .. 
Arm Chucks (Kosher) 
Choice steer: 
Hindqtrs., 
Hindqtrs., 
Hindqtrs., 


trim. - 90.0@100.0 





38.0@ 


600/700... 
700/800... 
800/900... 


50.0@ 
48.0@ 50. 
45.0@ 47.0 





Rounds, flank off . 48.0@ 45.0 
Rounds, diamond bone 

Pe eer rere 44.0@ 
Short loins, untrim.. 63.0@ 
Short loins, trim. 80.0@ 
|. See 


Ribs (7 bone cut) 
Arm Chucks 





NEW YORK 


Oct. 4, 





1955 
FANCY MEATS 
(1.e.1. prices) Lb. 
Veal breads, under 6 oz. ......51 
Wee SUR cccuvkeiacnveens § 
+ a 8, see 
Beef livers, se ‘lected — 
Beef kidneys ....... 
Oxtails, % Ib./up froz. ........11 
LAMB 
(Le.1. careass prices) 
City 
Prime, 30/40 ........ $44.00@46.00 
Prime, 46/46 ..60.<60% 46.00@ 48.00 


Prime, 45/55 45.00@ 47.00 


Choice, 30/40 ........ 43.00@ 45.00 
Chofce, 40/46. ...cccec 44.00@ 46.00 
Choice, 45/55 ........ 42.00@ 45.00 
GOG, Dee hb nen scans 40.00@41.00 
Good, 40/45 ........- 42.00@43.00 
Good, 45/55 .......6. 41.00@42.00 








Gaee. GOS vn vececns 40.00@42.00 

Western 
Prime, 45/dn. ....%... $41.00@43.00 
Prime, 45/55 : 42.00@ 44.00 
Choice, 45/dn. 40.00@ 43.00 
Choice, 45/55 42.00@ 44.00 
Good, 45 dn, ddan eae 37.00@39.00 
Geek, SESE oc cicrcas 39.00@40.00 


VEAL—SKIN OFF 


(1.c.1, careass prices) 
Western 
Prime, 80/130 ....... $42.00@ 45.00 
Choice, 80/130 ....... 38.00@42.00 
GeeG; GO BE in ckcese 33.00@35.00 
Good, 80/180 ........ 33.00@ 36.00 
Camfl, GO/ BO. wcsces. 28.00@32.00 


Com’l, 80/130 30.00@33.00 


BUTCHER'S FAT 

























Briskets Shaw tat (OWta ss wccs op icncce $1.5 

i ee eee Breast fat (ewt.) ..-cicescas 2.50 

Foreqtrs. (Kosher) .. Edible suet (cwt.) ........... 2.75 

Arm Chucks (Kosher) 36.0@ 38.0 Inedible suet ((cwt.) 2.75 
HOGS: 

N. Y. MEAT SUPPLIES Week ended Oct, 1 .... 57,507 

(Receipts reported by the USDA Week previous ........ 55,188 

Marketing Service week ended Oct. SHEEP: 

1955 with ee ag Week ended Oct. 1 42,281 
STEERS AND HEIFERS: Carcasses Week previous ........ 48,436 
Week ended Oct. 1 a 12,127 COUNTRY DRESSED MEATS 

Week previous ........ 13,220 

cow: ra ik ended Oct. 1 6,487 

Week ended Oct, 1 134 Week previous 6541 
yeek »vious acest SRR See een aa : 
Week previou ene 7 HOGS: 

BULL: its Week ended Oct. 1 .... 50 

Week ended Oct. 1 ... 502 Week previous ........ 70 
Teek svious 713 
Week previous ........ 71 LAMB AND MUTTON: 

VEAL: _— Week ended Oct, 1 15 
Week ended Oct. 1 9,686 Week previous ........ 124 
Week previous 12,195 

LAMB: PHILA. FRESH MEATS 
Week ended Oct. 1 E ost 
Week previous Oct. 5, 1955 

MUTTON: WESTERN DRESSED 
Week ended Oct, 1 STEER CARCASS (Cwt.) 
Week previous Choice, 500/700... .$39.50@41.50 

HOG AND PIG: Choice, 700/900 50 
Week ended Oct. 1 9.469 Good, 500/800 ..... 37.00@39.50 
Week previous 10,090 cow: 

PORK CUTS: Lbs Com’'l, all wts. Wa 29.00 
Week ended Oct, 1 .1,135,888 Utility, all wts 24.00@ 26.00 
Week previous 1,520,180 VEAL (SKIN OFF): 

BEEF CUTS: Choice, 80/110 37.00@ 40.00 
Week ended Oct. 1 108349 Choice, 110/150 38.00@41.00 
Week previous 191,340 Good, 50/ 80 30.00@ 32.00 

VEAL AND CALF CUTS Good, 80/110 . 82.00@34.00 
Week ended Oct. 1... 14,088 Good, 110/150 . 33.00@36.00 
Week previous 6,000 LAMB: 

LAMB AND MUTTON: Prime, 30, 44.00@ 47.00 


Week ended Oct. 1 
Week previous 
BEEF CURED: 
Week ended Oct. 1 2, 
Week previous - 11,200 
PORK CURED AND SMOKE ve 





Week ended Oct 7,892 

Week previous rie 741 
LARD AND PORK FAT 

Week ended Oct. 1 , 3,770 

Week previous ; 4,133 

LOCAL SLAUGHTER 

CATTLE: Head 

Week ended Oct. 1 .... 11,374 

Week previous ........ 12,875 
CALVES: 

Week ended Oct. 1 13,703 

Week previous ........ 14,551 


44.00@ 47.00 
44.00@ 47.00 
44.00@47.00 
40.00@ 43.00 


Prime, 45/! 
Choice, 30, 
Choice, 45/55 
Good, all wts. 
MUTTON 
Choice, 
Good, 





(EWE): 
70/down 16.00@18.00 
70/down 15.00@ 17.00 


LOCALLY DRESSED 





STEER BEEF (lb.): Choice ood 
Hinds, 500/800... 49@53 46@48 
Hinds, 800/900... 48@51 45@46 
Rounds, no flank. 46@50 45@48 
Hip rd., flank. 45 44@46 
Full loin, untrim, 48@52 
Short loin, untrim 58@63 
Ribs (7 bone) 44@48 
Arm chucks ..... 30@31 
Pa 26@28 26@28 
Short plates ..... 10@12 10@12 


39 








PORK AND LARD... Chicago and outside 


















































CHICAGO PROVISION MARKETS LIGHT, MEDIUMWEIGHT HOG VALUES IMPROVE B 
From The National Provisioner Daily Market Service (Chicago costs and credits, first two days of the week) 
CASH PRICES Hog cut-out values varied unevenly this week, with 
° 1 Unger 
; Weim See : markdowns the rule on live hogs as well as on meat. Lean (bu 
(Carlot Basis, Chicago Price Zone, Oct. 5, 1955) P 
SKINNED HAMS BELLIES cuts showed some strength, while fat meats were lower pI 
Fresh of F.F.A. Frosen Fresh of F.F.A. Frozen at all weight levels. Light and mediumweight hogs im- Wet 
proved, while heavies lost in value. Me 
1 
—180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— Li 
Value Value Value 
per perewt. per percwt. per per cwt. 
ewt. fin. ewt. fin. ewt. n. 
alive yield alive yield alive yield HO% 
: oe. en a ee Lean cuts ..........06 $11.31 $10.73 $15.21 $10.54 $14.83 50% 
.: a Fat cuts, lard ......... 4.45 4.72 6.68 4.90 6.88 55% 
2c under 23n Ribs, trimms., ete. 5 1.56 2.25 1.44 2.06 pote 
- 2 Cost of hogs .......... :. $15.69 $15.63 60% 
20% . ; 
19% Condemnation loss : 02 -02 ar 
$s, Handling, overhead ... 1.72 1.55 1.40 vr 
PICNICS 18% ~ 
17% i dala aie ad , " ee r i a om of, 
Fresh of F.F-.A. hae TOTAL COST ......... $17.24 $24.84 $17.26 $24.48 $17.05 $24.01 60% 
 evieieeda “eee — FRESH PORK CUTS TOTAL VALUE ....... tras ‘asco “trot “oa “ioRR  *osrF 
ee i 2 Sok y Job Lot Car Lot Cutting margin ..... +$ .24 +$ .38 $ .25 —$ 34 -—$ 17 —$ .24 
22% @ , SE ee eee E Fresh Fresh Margin last week ...+ .20 + .31 — .31 — .44 — .15 — .21 Hig 
22% @23% . 2 41@42 . L ee. ee 
22% & 231% . 12 4 pate + pa Loins’ 12716 eR: 40 How 
22% @23% 8/up, 2's in. 38 a OE Oe 874 
BOs S/np, 20 tn Seat wee -" PACIFIC COAST WHOLESALE PORK PRICES 
31% @32 Bost. Butts, 4/8 .. 31% 4 
FAT BACKS 31031% Bost. Butts, 8/12 .. 31 _ — San Francisco No. Portland Loti 
Fresh or Frozen Cureq 31@31% Bost. Butts, 8/up . 31 et. 4 Oct. 4 Oct. 4 Hig 
6/8 +Ere 56@: 37 . — 3/dn. ....... 35% FRESH PORK Carcass: (Packer Style) (Shipper Style) (Shipper Style) 
eae — fe so eesee = 80-120 Ibs., U.S. 1-8.. None auoted None quoted None quoted 
SE cence ia UP --+--0e- e 120-160 Ibs., U.S. 1-3. .$28.00@30.00 None quoted $28.00@29.00 po 
OTHER CELLAR CUTS : ~ 
Fresh or Frozen Cured ees PORE OUTS He. 1: “— 
 , Ae Square Jowls ..... 13n AUENS: : 
eer. Jowl Butts, Loose ... 914 BIO TOA. vse aec backs 44.00@ 50.00 48.00@53.00 48.00@51.00 Pig 
10n .... Jowl Butts, Boxed . unq. eer ee 44.00@ 50.00 48.00@53.00 48.00@51.00 
1246) WE... Sie toe tee 44.00@50.00 50.00@53.00 47.00@51.00 Wi 
serrereee « . me . . . i Su 
LARD FUTURES PRICES CHGO. FRESH PORK AND piers tine ie. sae ca 
_ NOTE: Add % to all figures end- PORK PRODUCTS “are PS alae a iia a soir a0 nian wi 
ing in 2 or 7. Oct. 4, 1955 HAMS, skinned: Su 
FRIDAY, SEPT. 30, 1955 (1.e.1. prices) TEAO INS. geese caves 44.00@50.00 52.00@ 54.00 49.50@53.00 oe 
an A, og “44 Low Close Hams, skinned, 10/12... 42 16-18 Ibs. ........+..+ 44.00@52.00 54.00@56.00 49.50@54.00 
et. 10.85 10.8 10.55 10.60 Hams, skinned, 12/14... 40 BACON, “Dry’’ Cure No. 1° 
-67 Hams, skinned, 14/16...37%4@38 te Ng lll aid = 
Nov. 10.55 10.60 10.30 10.40b Pienies, 4/6 Ibs. ly ain G- 8 Ibs. ............ 38.00@ 43.00 50.00@53.00 45.00@ 50.00 
Dec. 11.10 11.10 10.90 1095 Picnics, 6/8 Ibs. ....... 24 5 Ne a i 35.00@ 42.00 47.00@52.00 42.00@ 47.00 
Jan. 11.00 11.00 10.77 10. 82b (Job Lot) 10-22 TOG. oo cccosicccce SOUR SE.00 44.00@ 48.00 39.00@4 44.00 
— 11.20 11.20 11. 02 05 Pork loins, bon’ls, 100’s.62 @63 LARD, Refined: 
“— ag 11.40 11.27 11.32 Shoulders, 16/dn., loose.284%4@29 | 1-1! , 15.30@17.75 19.00@20.00 15.50@17.50 
Sales: 5,800,000 Ibs, BOER TIVOTE D5 50 as'si0'd «iss 13 | _1-Ib, cartons ......... 5.50@ 17.7: 9.00@ 20. Lda neh 
Open interest at close Thurs. Tenderloins, fresh, 10°s..76 @78 | 50-1b. eartons & cans.. 14.50@17. 2 18.00@19.00 None quoted 
Sept. 29: Sept. Ave Oct. 147, _ Neck bones, bbls. .. set ‘8% @ ‘9 Tierce@s .. +. sees esse ees 13.75@ 16.7 16.00@18.00 14.00@16.50 
286. Dee. 405, Jan. 156, Mar. 134, re era 10 
and May 27 lots. Snouts, lean in. 100’s... 8%@ 9 
ee ee 71% 
MONDAY, OCT. 3, 1955 velthiag N.Y. FRESH PORK CUTS PHILA. FRESH PORK 
Oct. 10.40 10.47 10.35 10.47b CHGO. PORK SAUSAGE Oct. 4, 1955 - a 
Nov. 10.25 0.27 10.15 10.27a MA Ss (Le. rrices) et. 5, 1955 
Dec. 10,82 10.82 10.65 10.75 on orang oe ime: WESTERN DRESSED 
o sausage Manufacturers in > = ins ‘ 6 on > > Ss aad ‘ee ° 
Jan, 10.70 10.70 10.60 10.65a job lots only) , Pork loins, el 12 aps $42.50@ tel PORK CUTS—U.S. 1-3, LB. 
. = R 7 . Pork loins, 12/16..... 41.00@ 42.00 a se mo 
Mar. 10.97 10.97 10.85 10.87a Pork trim., reg. 40% i ’ / ‘ Regular loins, 2 .... 48@45 
2 - A | ams, sknd., 10/14... 41.00@43.00 tne’ 19/18 2a@a% 
May 11.25 11.25 11.10 11.15 SERRA ae tae 14% Boston butts, 4/8 35.00@37.00 Regular loins, 12/16 .... 48@45 
“15 Pork trim., guar. 50% - | anata.) an 39 00@ 4.09 Regular loins, 16/20 .... None 
Sales: 5,920,000 Ibs. BARR MURS iniénin o's Ban's 1s @16 | tn aa. Re Butts, Boston, 4/8 ...... 36@38 
Open interest at close Fri., Sept. Pork trim., 80% lean, | Pork trim.. apec,. 80% 44.00 Spareribs, 3/down ....... 40@42 
30: Oct. 146, Nov. 277. Dec. 422. bbls oes eee ote 5% @36 ‘ City 
Jan, 158, Mar. 144, and May 28 lots, Pork trim., 95% lean, Hams, sknd., 10/14... .$42.00744.99 LOCALLY DRESSED 
ML) MetkR Sa dks KE wed ons 40) » ins 7 us ; 
TUESDAY, OCT. 4, 1955 Pork head meat ........ 22 | Pork sc 12 ia. ee .. 1.98 $700 . P <n a 
Oct. 10.50 10.90 10.50 10.90 Pork cheek meat. trim.. cae a8 2/34... 008 on onan mh Pork loins, PES ie S4 sues 45a 48 
re 7 . a . bbls 2¢ dl dee ¢o0 ae =o Pork 10GNS, BOLTS o io6s os-08 4548 
Nov. 10.30 10 10 16 10.400 tn tteteeeeeeeesens 9% @30 | Boston Butts. 4/8.... 38,00@40.00 pork loins, 12/16 44@47 
yee, 10.75 0.92 10.7: 10.921 Spareribs, 3/down..... 42. 00@ 45 00 ae ae fe ¢ . 
Jan. 10.77 10:85 10.70 10.85a PACKERS’ WHOLESALE ae en or FS ygaeacin hyo See MeRY Pape nat 
Mar. 10.95 11.00 10.85 11.00 LARD PRICES | Sk. heme, 12/14 .......... - 
> a - .- ee Oe ere 44@47 
May 11.17 11.20 11.12 11:15b | N. Y. ARESSED HOGS Boston butts, 4/8 ........- 27@39 
Sales: 4,040,000 Ibs. tefined lard, tierces, f.o.b. | (1.e.1. prices) PRCRIE, 4/8 ci. dccwiscascss OOe 
Open interest at close Mon., Oct. ORICA: oie ss bose oe cae 6 $14.25 ciate na. dont tat aes 
3: Oct. 121, Nov. 271, Dec. 426. Refined lard, 50-lb. cartons i Pe ae. ie pa anaes 25 
} ¢ d avy 3 . ¥ "9 97> | . 0 » WB. cccces , fa oe 
Jan. 161, Mar. 144, and May 34 lots. a ne ggg OE = 13.75 | am ta Aa he og 9590 OF HOG-CORN RATIOS 
WEDNESDAY, OCT. 5, 1955 Chicago ......... enn | 8 100 to 125 Ibs. ...... 26.25@29.25 - 2 . 
Oct. 10.90 11.10 10.90 10.90a Leaf, kettle rend.. tierces. | 125 to 150 Ibs. ...... 26.25 29.25 The hog-corn ratio for 
Nov. 10.45 10.70 10.45 10.55a f.o.b. Chicago 15.2% | ‘ < tc < 4 
Dec. 10.97 11.15 10.97 11.00 GAPE GREERE co 55565 ob co oees 17.00 | CHGO. WHOLESALE barrows and gilts at Chi- 
Jan. 11.00 11.00 11.00 11.00a Neutral tierces, f.0.b. oO. HOLE cago for the week ended 
Mar. 11.07 11.17 11.07 11.10a ol ER eee ee 17.25 | SMOKED MEATS ag 
May 11.30 11.35 11.30 11.30 Standard shortening | ae Oct. 1, 1955, was 12.0. 
Sales 2,760,000. Ibs, N. & 8. (del.) ........ . 18.50 | Oct. 4, 1955 E cae : Z 
Open interest at close Tues., Oct. Hydro, shortening, N. & 8... 19.50 | ‘oa 14/16 Ibs., a This ratio compared with 
4: Oct. 111, Nov. 282, Dec. 428, ewe See SN SAA CESS 5 at 
Jan. 168, Mar. 148, and May 34 lots. WEEK'S LARD PRICES Hams, skinned, 14 16 ‘Ibs.. the 12.6 ratio for the pre- 
ready-to-eat, wrapped .. 465 . . z ‘ ¢ ¢ 
SHURSDAY, OCT. ¢, 1988 PS. or PS. or Tf, in eee ae tare ceding week and 12.8 a 
Oct. 10.55 10.80 10.55 10.67b ry =—-50-Ib. wrapped ..... be naty 415 vear ago, These ratios were 
Nov. 10.50 10.57 10.40 10.55a tend. Cash — sed Hams, skinned, 16/18 Ibs.. _ g r 
Dec. 10.85 11.10 10.80 10.92 ag ~ “Tana ready-to-eat, wrapped .. 48 calculated on the basis of 
Jan. 10.85 11.00 10.85 10.85a ‘ Bacon, fancy, trimmed, i , Co j 
Mar. 11.05 11.12 11.05 11.07a Sept Pa gua 10. elise aon” brisket off, 8/16 Ibs., No. 1 yellow corn selling at 
May 11.30 11.30 11.30 11.30a Oct. : eae 10.87%n 13-50n SC, REA 36%  $1.326, $1.323 and $1.533 
Sales: 3,000,000 Ibs. Oct. 3...10.50n 10.62% 13.00 | Bacon, fancy, sq. cut, seed- a 
Open interest at close Wed. Oct. Oct. 4...10.90n 10.87% 13.25n less, 12/14 Ibs., wrapped R414 per bu. during the three 
5: Oct. 108, Nov. 278, Dec. 424, Jan, Oct. 5...10.95n 11.00b 13.50 Racon, No. 1 sliced, 1-lb. at * > 
166, Mar. 153, and May 36 lots. Oct. 6...10.95n — 11.1214b 13.50 open-faced layers ....... n0 periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


Wednesday, Oct. 5, 1955 
BLOOD 
Ungrennd, per unit of ammonia 
SE SADE ss 6 op od eas obs Unag ad's ent es *6.25a 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


Re PPR Iyer es Teer *6.50@6.75n 
Ws ME? cacvinaclestAnceeeerees *6.50 
SR SRS recta re re *6.00@6.25n 
Liquid «tick, tank cars ........ *1.735 


PACKINGHOUSE FEEDS 
Carlots per ton 
50% meat, bone scraps, bagged..$ 77.50@ 82.5) 
50% meat, bene scraps, bulk ... 75.00@ 80.00 


5% meat scraps, bagged ...... 92.00 
60% digester tankage, bagged ... 77.50@ 80.00 
60% digester tankage, bulk ..... T.00@ T7540 
80% blood meal, bagged ........ 120.00@ 120.00 
70% steamed bone meal, bagged 

(GOG. MOOR) ccesctscvcace None quoted 


60% steamed bone meal, bagged 70.00@ 75.00 


FERTILIZER MATERIALS 
High grade tankage, ground, 
a | ER cere 4.50 
Hoof meal, per unit ammonia --- -6.23@6.85 


DRY RENDERED TANKAGE 


Low test, per unit prot. .......... *1.45 

Med. test, per unit prot. .......... *1.85€1.40 

High ‘test, per unit prot. ........ *1.30@€1.35n 
GELATINE AND GLUE STOCKS 

Calf trimmings (limed) ........... 1L.35@ 1.50 


Hide trimmings (green salted) . 6.00@ TF.00n 
Cattle jaws, scraps and knuckles, 


a eee Pee ree ere eee 55.00@ 57.00 
Pig skin scraps and trimmings ... 4.75@ 5.00 
ANIMAL HAIR 
Winter coil dried, per ton ..... *125.00@4 135.00 
Summer coil dried, per ton .... *60.00@ 65.00 


Cattle switches, per piece ...... 384%@ 5 
Winter processed, gray, lb. ..... 2 
Summer processed, gray, lb. .... 


21 
12%4@ 1314 


n——nominal, a—asked. *Quoted delivered. 








TALLOWS and GREASES 


Wednesday, Oct. 5, 1955 








Pricewise, the market for tallows 
and greases was steady late last week 
and trade volume was extremely 
light. A few tanks of bleachable fancy 
tallow sold at 8c, c.a.f. Chicago. 
Additiona! tanks reportedly moved at 
8%s@8tac, delivercd New York, prod- 
uct considered. Several tanks of all 
hog choice white grease traded at 
9c, c.a.f. East. No. 1 tallow sold at 
75sec, same destination. Bids of 
7@7'%c were heard, c.a.f. Chicago. 
The asking price on all hog choice 
white grease later was 9%4c, delivered 
East. Last sale on No. 1 tallow was 
7c, Chicago. 

Fairly good buying interest at 
steady levels prevailed in the Mid- 
west area. On Monday of the new 
week, however, sellers maintained 
their firm hold on materials at frac- 
tionally higher asking prices. Several 
tanks of edible tallow sold at 9c, 
c.a.f. Chicago, and Chicago basis. 

A spurt of activity came about on 
Tuesday in Chicago and for eastern 


consumption. Several tanks of not all 
hog choice white grease sold at 8c. 
Bleachable fancy tallow sold at 8c, 
special tallow at 7%c, No. 1 tallow 
at 7Y%c and yellow grease at T@7%c. 
all c.a.f. Chicago, Several tanks of 
regular production bleachable fancy 
tallow sold at 8%c, c.a.f. New York; 
asked Yc higher on hard body ma- 
terial. 

In fair to good trade at midweek, 
bleachable fancy tallow sold at 8c, 
prime tallow at 7%4c, special tallow at 
7c, No. | tallow at 7%4c, and yellow 
grease at 7c, all c.a.f. Chicago. Edible 
tallow traded at 94&c, c.a.f. Chicago, 
volume undisclosed. All hog choice 
white grease sold at 9¥%c, c.a.f. New 
York, some resale. Bleachable fancy 
tallow sold at 8%%c on regular produc- 
tion and 8'%c on hard body material, 
c.a.f. East. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 9%c; original 
fancy tallow, 8%c; bleachable fancy 
tallow, 8c; prime tallow, 7%4c; special 
tallow, 74c; No. 1 tallow, 7%c; and 
No. 2 tallow, 6%4c. 

GREASES: Wednesday’s quota- 
tions: not all hog choice white grease, 





whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 
d¢ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 








Phone: YArds 7-3000 





OCTOBER 8, 1955 


igan 
8-7400 Phone: ONtario 1-9000 


Phone: WArwick 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


jo 
Phone: VAlley 2726 


CHICAGO | | DETROIT | | CLEVELAND | CINCINNATI | BUFFALO a 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Ilinois Dearborn, M Cleveland 9, Ohio Buffalo 6, New York 


Phone: Filmore 0655 





4l 














8c; B-white grease, 7c; yellow 
] é > d 
grease, 7c; house grease, 64c@6%c; 
and brown grease, 6@6%c. The all 
hog choice white grease was quoted 
8 2 j 
at 9%c, c.a.f, East. 


EASTERN BY-PRODUCTS 

New York, Oct. 5, 1955 

Dried blood was quoted Wednes- 
day at $5.50 to 6 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.25 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 30, 1955 





Prev. 
Open High Low Close close 
Oct. .... 13.80b een ane 13.74b 14.10 
Dec, ..«+ 13.6 : : 13.77b 14.11 
Jan. . 18.85b 12.77b = 14.05b 
Mar. .... 13.90b caren Boccal 13.82 14.06b 
May .... 13.90b ae Soe 13.85 14.05 
July .... 18.80b 13.83 14.03 
Sept. ... 13.50b 13.40b 13.65b 


Sales: 98 lots. 


MONDAY, OCT. 3, 1955 





Oct. .... 18.60b 13.55 13.47 13.53b 
Dec, .... 13.50b 13.70 13.54 13 
Jan, .... 13.60b 13.70 13.65 3.6 
Mar. .... 13.65b 13.73 13.67 13.71b 
May 13.65b 13.75 13.68 13.71b 
July .... 13.65b 13.69 13.60 13.69 
Sept. ... 13.30b re Aree 13.35b 


Sales: 211 lots. 





Oct. Th 12.75 13.52h 
Dee 13.75 3.§ 13.§ 13.70b 
Jan 13.75 é 13. 13.65b 
Mar, . 13.80 13.94 13.94 13.71b 
May oes. ae 13.93 13.91 13.71b 
July 13.75b 13.91 13.90 13.69 
Sept 13.40b oa 13.50b 138.35b 
Sales: 235 lots 
WEDNESDAY, OCT. 5, 1955 
Oct. .... 13.65b 13.78 13.73 13.73 138.75b 
Dec. .-» 13.90 13.97 13.838 13.84 13.90 
Jan ... 13.85b 14.00 13.95 13.80 13.90b 
Mar. .... 13.91b 14.04 13.88 13.88 13.94 
May .... 13.89b 14.03 13.89 13.83 13.91 
July .+. 13.89b ah oe oes 13.83 13.90 
Sept. ... 13.50b 13.45 13.50b 


Sales: 107 lots. 


VEGETABLE OILS 


Wednesday, Oct. 5, 1955 


Crude cottonseed oil, carlots, f.o.b. 


ENT) & cial eat ars Ghats ore 0in bid aod ee 11%pd 

SS A errr se is 115<¢pd 

0 AT rr cerry fee es eee 11%4pd 
Corn oil in tanks, f.o.b. mills .... 12\%pd 
Peanut oil, f.o.b. mills ....... - 174n 
Soybean oil, f.o.b. mills ......... 10% pd 
Coconut oil, f.o.b. Pacific Coast ... 1144 pd 


Cottonseed foots: 


Midwest and west Coast ........ 1% 
eT UTC PET 1% 
OLEOMARGARINE 
Wednesday, Oct. 5, 1955 
White domestic vegetable ................. 26 
se oils os vnc cbw.e 4:04. bebe 28 
i EEE oo 5 os 0:5 0050.00. o veiae ees 24 
SO a ey Pa 23 
OLEO OILS 


(F.0.B. Chicago) 
Prime oleo stearine (slack barrels)... 9144@ 9% 
Extra oleo oil (drums) er eer th 


pd—paid. n—nominal. b—bid. a—asked 


Peru Seeks Fats And Oils 


Peru, in need of additional edible 
fats and oils, is looking abroad for 
sources of supply. Her needs have 
been tentatively placed at about 
3,300 tons of lard, 1,650 tons of soy- 
bean oil and 6,050 tons of cottonseed 
oil. 
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HIDES AND SKINS 





Prices hold steady for big packer hide 
production—A few selections untraded 
up to early midweek, however—Small 
packer hide market draggy on heav- 
ier averages in Midwest — Country 
hide market slow—Shearlings gener- 
ally steady, with demand exceeding 


supply. 
CHICAGO 


PACKER HIDES: The hide market 
was quiet Monday, regarding trad- 
ing, but inquiry for most selections 
was reported good. Offerings, how- 
ever, were lacking and no sales came 
out during the day, despite steady 
buying interest. 

Packers accepted steady prices for 
hides on Tuesday, but not all selec- 
tions traded. Volume of trading was 
considered good, with about 40,000 
pieces sold. River heavy native steers 
sold at 14%c and Chicago and St. 
Louis productions brought 15c. Butt- 
branded steers sold at 11'c. Chicago 
and St. Louis heavy native cows sold 
at 13c. A couple of cars of light native 
cows sold at 14c. Branded cows sold 
at 10%c, basis Northerns. 

Early midweek activity was con- 
fined to trading of light native cows. 
St. Paul sold at 13c, Chicagos at 13%c 
and St. Louis production at 14c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was slow up to midweek on 
most averages. The 50@52-lb, av- 
erage was bid at 11c, but sellers were 
asking 11%c and 12c in the Midwest. 
Heavier averages were particularly 
dull, with the 60-lb. average quoted 
at 9'2 on a nominal basis. Lighter av- 
erage hides appeared in a more fa- 
vorable position, and sales of 40@42- 
Ib. averages were reported at 15%%c 
and 16c out of the Southwest. The 
country hide market was also a 
slow affair, with 50@52-lb. average 
straight locker butchers bid at 7%c, 
without action. Mixed lots, including 
renderers, were quoted on a nominal 
basis at 7c. 

CALFSKINS AND KIPSKINS: On 
Thursday of last week, River kip and 
overweights were offered at 35c and 
34c, but went untraded. The calfskin 
market was also strong at that time, 
with Northern lights and heavies bid 
at 55¢ and 50¢c, respectively. On Mon- 
day of the new week, about 5,000 
River kip and overweights sold at 34c 
and 33c, respectively, and continued 
to trade at those levels on Tuesday. 
Early midweek activity, however, was 


lacking. 


SHEEPSKINS: Late last week, No. 
1 shearlings sold at 2.75, No. 2 
shearlings at 1.70 and No, 3 shear- 
lings at .60. Some fall clips brought 
3:25. 

Production continued short this 
week, and sales were slow to develop. 
Inquiry, however, was _ reportedly 
good, Dry pelts last sold at 21@22c. 
Pickied skins sold at 9.25 on lambs, 
while sheep brought 10.00 and 10.50. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Cor. Week 
Oct. 5, 1955 1954 


Hvy. Nat. steers ..... 14%,@15n 13n 
16; HOG. BEES 6. acs 15n 13%,@14 
Rive. Tox. teers ...... 11%n 9lon 
Mee. te ROR. 0s esas 151%4n 15n 
Butt brnd. steers ..... 11%n 9 
OGL: -ROBEES os.0s60ccnme 1044n 9 
Branded cows ........ 10% @11n 10 @10% 
Hvy. Nat. cows ..124%@138n 11%@12 
TA at: CONE eccecnes 13° @14 13 
TOG) SEE Mie c'os S00 vee 10n Stan 
Branded bulls ........ 9n Tn 
Calfskins. 

ae": | See 4744n 

DONE 9 4-5.5:5.d 2G aeegis 52ton 
Kips, Nor., nat., 15/25 34n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 94n 9 @ An 
OU MGs: aie-skaleeie veaba 11 @l11l%n 10%@11n 
SMALL PACKER SKINS 

Calfskins, all wts. ..35 @40n 20 @22n 
mie, Se WU. okie 21 @22n 14 @l5n 
SHEEPSKINS 
Packer shearlings, 
\ ge Serer errr 2.75n 2.75 
Dey POS. ss ssc0cs oie 21@22 28n 


Horsehides, Untrim. ...7.75@8.00n  7.50@8.00n 


N.Y. HIDE FUTURES 


FRIDAY, SEPT. 30, 1955 
Open High Low Close 
Oct. ... 10.85b 10.90 10.80 10.78b- 82 
JOR. .vs 11.050 11.40 11.27 11.20- 28 
Apr. ...11.88b 11.94 11.78 11.81b- 8a 


2 
> 


July ...12.51 12.51 12.38 12.8%- 38a 
Oct. ... 12.85b wecena ewe 12.79h- 89a 
Jan. - 13.25b eo piaiecs 13.20b- 30a 


Sales: 38 lots. 


MONDAY, OCT. 3, 1955 
Oct. ...10.65b 10.82 10.80 10.70b- = 78a 
Jan. ...11.22b 11.28 11.18 11.18 
Apr. ...11.75b 11.85 11.70 11.70 


July ...12.25b 12.33 12.24 12.23b- 25a 
Oct. ...12.70b 12.70 12.70 12.64b 70a 
Jan, ...138.10hb 13.07 13.07 13.05b- 10a 


Sales: 46 lots. 


TUESDAY, OCT. 4, 1955 


Oct. ... 10.55b er res 10.71b- Sla 
Jan. ... 11.15-16 11.20 11.15 11.20 

Apr. ... 11.69-68 11.77 11.68 11.70b- 74a 
July ... 13.14b 12.29 12.29 12.21h- 25a 
Oct, ... 12.605 12 H5b- Tha 


Jan. ...18.00b 13.08 13.02 13.05 
Sales: 17 lots. 


WEDNESDAY, OCT. 5, 1955 


Oct. ... 10.55b ee okie WO.56b- The 
JOR... Bae 11.18 11.10 11.15b- 16a 
Apr. ... 11.7% 11.70 11.64 11.65 

July ... 12.15b Laat beet 12.15b- 20a 
Oct. ... 12.60b arase hth 12.60b- 70a 
Jan, ... 12.95b 13.03 13.00 13.00b- 05a 


Sales: 29 lots. 


THURSDAY, OCT. 6, 1955 


Oct. ... 10.55b 10.70 10.70 10.68b- 80a 
Jan, ... 11.106 11.27 11.26 11.25b- 30a 
Apr. ... 11.68b 11.80 11.73 11.76b- 83a 
July ... 12.13b eae wanes 12.25b- 30a 
Oct. ... 12.60b 12.65b- Tia 


Jan. 11. 13.00b 13.11 13.11 
Sales: 39 lots. 


13.05b- 15a 
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LIVESTOCK MARKETS ...Weekly Review 





Packers Pay $80,412 For 4-H 


Cattle at Indiana Fair Sale 

Local and nearby packers were well 
represented and gave a good account 
of themselves buying livestock at the 
Indiana state fair at Indianapolis. 
They paid $80,412.06 tor 308 head of 
prize cattle shown by 4-H boys and 
girls, including $6,288.15 for the 
grand champion steer. The animal, 
an Angus shown by Max Woebbeking 
of Woodburn, Ind., weighed 1,133 
Ibs. and brought $5.55 per Ib., when 
sold to Kingan Inc. 

Kingan also bought 43 other cattle, 
contributing $10,943.73 to the sale 
total. Stark & Wetzel of Indianapolis 
bought 49 head of cattle for $11,- 
088.85. Other active buyers were 
Emmert, Armour, Swift, Fisher, 
Decker, Louisville Provision, Emge, 
Kroger and Hoosier Market. 

The grand champion barrow, a 
Poland China shown by Gary Wilson 
of Wilkinson, weighed 205 Ibs. and 
sold for $6 per Ib. to Kingan. Stark 
& Wetzel paid $1.75 per lb. for the 
reserve champion barrow. 


British Census Shows Fewer 
Cattle, Hogs; Sheep Count up 


A livestock census recently com- 
pleted in Britain indicated a small 
over-all decline in cattle numbers, 
although the beef stock count was 
up. Total cattle at 5,038,000 head 
was down 29,000 from a year ago, 
mostly of breeding stock. 

However, there was a _ 29,000- 
head increase in beef cattle numbers 
over last year, which pushed that 
count up to 4,400,000 head. Britain’s 
sheep population at 14,783,000 was 
up 269,000 head over last year. Hogs 
at 4,655,000 numbered 222,000 fewer 
than a year earlier. 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during August, 1955 and 1954, as 
reported by the U. S. Department of 
Agriculture: 


CATTLE (EXCLUDING CALVES) 


Salable Total Local 

receipts receipts slaughter 
.-. 1,878,187 2,146,325 1,238,497 
...- 1,368,011 1,608,878 
Aug. 1954 .... 1,887,068 2,197,433 
Jan.-Aug. 1955.12,011,219 14,132,479 
Jan.-Aug. 1954 12,333,779 14,612,358 
5-yr. av. (Aug. 






Aug. 1955 
July 1955 









Om 
Dee 
we alt 
aS 
_ 
_ 


8,165,734 












1950-54) . 1,551,609 1,818,350 919,389 
CALVES 
Aug. 1955 344,961 449,375 259,492 
July 1955 261,979 347,048 200,900 
Aug. 1954 as 394,175 538,651 295.552 
Jan.-Aug. -1955. 2,348,888 3,044,114 1,812,512 
Jan.-Aug. 1954. 2,577,776 3,391,620 1,985,108 
5-yr. av. (Aug. 
1950-54) 367,464 482,279 248,229 
HOGS 
Aug. 1955 . 1,861,820 2,519,371 1,745,416 
July 1955 . 1,448,094 1,929,407 1,279 956 
Aug. 1954 - 1,612,268 2,251,213 1,561,188 
Jan.-Aug. 1955.14,600,862 20,114,926 13,979,093 
Jan.-Aug. 1 .12,471,774 17,177,883 12,016,493 
5-yr. av. (Aug. 
1950-54) . 1,666,728 2,291 ,922 1,547,280 


SHEEP AND LAMBS 





Aug. 1955 835,818 1,288,492 619,933 
July 1955 681,470 1,042,991 494 335 
Aug. 1954 .... 855,357 1,390,799 598,046 
Jan.-Aug. 1955. 5,46 9.519.477 4.892.457 


Jan.-Aug. 1954. 5,189,558 
5-yr. av. (Aug. 
1950-54) F 


9,410,704 4,849,751 


872,482 1,422,113 


569,579 


Calif. Garbage Law Change 

The California State Department of 
Agriculture has proposed changes in 
the code governing feeding of gar- 
bage to swine in the state. The pro- 
posed change would be a new Ar- 
ticle 7 of Senate Bill 1176 enacted 
into law by Chapter 682 of the 1955 
legislature, and which becomes ef- 
fective January 1, 1956. It would re- 
quire licensing of premises where gar- 
bage is to be fed to hogs, inspection 
of installations and methods of feed- 
ing for sanitation, etc. The license 
fee would be $20 a year. 


Sees More Packer Pressure 
Against Over-Fat Swine 


With more hogs being marketed, 
packers are able to discriminate 
against overfat hogs. It will not be 
surprising if meat-type hogs this fall 
consistently sell for 75 cents to $1 
more per hundred pounds than over- 
fat animals, says R. L. Coppersmith 
of the University of Illinois. 

Good meat-type carcasses can be 
found in all breeds and also in some 
hybrid hogs. Some meat-type hogs 
grow as fast and with as little feed as 
the best of ordinarv fat kinds. They 
also produce large litters and are as 
economical to raise as others. 

Coppersmith points out further that 
quite a number of progressive hog 
producers are shifting to meat-type 
hogs. Others must follow, he believes, 
if they wish to make normal profits 
from their hog business. 


WSC Stockmen’s Short Course 

The topic, “Is Progress By-passing 
the Livestock Industry?” will be the 
focus of discussion at the 6th annual 
Stockmen’s Short Course scheduled 
for December 11 to 16 at the Wash- 
ington State College, Pullman, Dr. 
M. E. Ensminger, animal husbandry 
department head of the school, has an- 
nounced. The course annually attracts 
stockmen from several western states 
and British Columbia. 


ST. LOUIS HOGS IN SEPT. 

Hog receipts, weights and range 
of prices at the St. Louis NSY were 
reported by H. L, Sparks & Co.: 


September - 


1955 1954 
Blogs received: o...cccccede 177,541 164,321 
Highest top price ........ $17.25 $21.75 
Lowest top price ......... 16.00 19.75 
AVORERO. PRICE oc ic ewccicie 16.41 20.11 
Average weight, lbs. ..... 210 214 








BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. ae - 
mas NASHVILLE, TENN. 
OMAHA, NEBR. 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 





OCTOBER 8, 1955 


When you hire someone 
to spend your money... the 
BEST is none too good! 


Call on "K-M" today! 


PAYNE, OHIO 

SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 





SERVICE 


KENNETT-MURRAY 


LIVestock BUYINS 











COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


19 VESTRY ST. NEW YORK 13. WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA RUssell 1-0751 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct 
1, 1955 compared: 


CATTLE 
Week Cor. 
Ended Prey. Week 
Oct. 1 Week 1954 
Chicagot ... 25,356 24,936 25,971 
Kan. Cityt. 17,075 19,246 20,951 
Omaha*tt ... 31,523 382,262 33,369 
E. St. Louist 10,159 12,437 11,968 
St. Joseph}. 12,808 11,473 13,316 
Sioux Cityt. 12,452 9,481 9,700 
Wichita*t 4,940 6,027 5,688 
New York & 
Jer. City+. 11,374 


Okla. City*t 9,2 
Cinejnnati§ . 





~ 


Denvert . 15,416 
St. Pault... 18,185 
Milwaukeet . 4,649 





Totals -178,062 187,105 190,944 
HOGS 

Chicagot ... 34,164 32,164 
Kan. Cityt.. 12,180 12,584 
Omaha*t ... 50,708 75 
E. St. Louist 26,141 29,995 
St. Josepht. 27,344 24,799 77: 
Sioux Cityt. 20,533 20,260 22.249 
Wichita*t .. 10,025 12°155 9,810 


New York & 


Jer. Cityt. 57,507 55,188 51,284 





Okla. City*t 12, 096 11,268 11,916 
Cincinnati§ . 15 16,107 13,036 
Denvert . 11, 265 8,234 13,034 
St. Paulft . 51.853 47,793 39,842 
Milwaukeet. 5,592 5,710 4,711 
Totals ....334,660 329,832 302,077 
SHEEP 
Chicagot ... 5,421 
Kan. Cityt.. 3,950 
Omaha*t ... 14,024 
®. St. Louist 5,190 
St. Josepht . 7,424 
Sioux City. 2,265 
Wichita*t .. 1,018 


New York & 





Jer. City+. 42.281 48.436 
Okla. City*t 3,262 3,854 
Cineinnati§ . 772 675 
Denvert .... 40,721 28, 267 
St. Paulft . 7'900 7.657 
Milwaukeet. 1,080 1,287 

Totals ...135,308 134,015 136,028 

*Cattle and calves. 

+Federally inspected slaughter, 
inelnding directs. 

tStockyards sales for local 
slaughter. 

§Stockyards receipts for local 
slaughter, including directs 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
September 24: 

Week 
Ended Same 
Sept. 24 week 
1955 1954 
CATTLE 
Western Canada.. 18,432 18,3385 
Eastern Canada... 19,700 18.013 
POONA: ks wawewe 38,132 36,348 
HOGS 
Western Canada... 34,580 36.418 
Eastern Canada... 64,099 54.124 
Totals ........ 98,679 90,537 
All-hog carcasses 
SUAGOR «.. cscee 106,664 99,752 
SHEEP 
Western Canada... 5,614 5,406 
Eastern Canada... 18,053 17,309 
Totals ........ 28,667 22,715 


NEW YORK RECEIPT 
Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended Oct. 1: 
Cattle C —— Hogs* HK 
Salable .. 167 168 11 
Total (Inc. 
directs). .4,897 3,367 
Prev. week: 
Salable ... 118 57 145 
Total (Inc. 
directs) .. 


25,254 14,694 


5,635 3,814 23,122 17,376 


*Including hogs at 3lst St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 


Sept. 29. 1,766 457 11,593 1,716 


Sept. 30. 500 100 6,500 1,100 
oe 100 coe 2,000 100 
Oct. 3...23,004 437 13,836 3,640 
Oct. 4... 6,000 300 12,000 1,500 
*Week so 

far ..43,004 1,037 36,836 7,140 


Wk. ago.44,719 1,239 35,966 8,068 
Yr. ago.41,515 1,244 43,604 7,814 
2 years 

1,280 43,024 10,041 
eattle, 4,173 hogs 
and 763 sheep direct to packers. 














SHIPMENTS 
Sept. 29. 3,035 67 3,814 322 
Sept. 30. 2,000 coe hg 100 
Oct. 1 100 oe 200 wel 
Oct; 3... T18} 3,183 137 
Oct. 4... 3,000 os See 500 
Oct. . 3,000 cco eee HOO 
Week so 
far ...13,131 rr fs ew § 
Wk. ago.18,941 204 5,748 1,832 
Yr. ago.15,482 89 3.596 745 
2 years 
ago ..18,692 348 799 874 
OCTOBER RECEIPTS 
1955 1954 
ore 43,104 45,719 
bo Re eee 1,037 1,339 
PAG 6-4:0/0.5:» 0.04. ee 45.604 
ee 7,204 8,014 
OCTOBER ee 
19: 1954 
‘attle 5,582 
Hogs 5.096 
Sheep 845 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
‘hicago, week ended Wed., Oct. 5: 
Week Week 

ended ended 

Oct.5 Sept. 28 

Packers’ purch, 34.089 32.814 
Shippers’ purch, .. 15,246 11.580 
Totals ........ 49,335 44,394 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Oct. 5, were reported 


as shown in the table be- 
low: 


CATTLE: 
Steers, choice ..... $91.75 only 
Steers, gd. & ch. .. 19.50@21.59 
Steers, com’l & gd. 17.00@19.00 


Heifers, gd. 


& ch... 19.59@20.50 
Cows, util. 


& com’l. 10.50@12.50 


Cows, can. & cut. ... 8.00@10.50 

Bulls, utility ...... 15.00@17.09 
CALVES: 

Good & choice ....$17.00@18 50 

Com'l & good ...... 16.00@17.00 

Cum @ uh. ss. 6... 11.00@15.00 
HOGS: 

U.S. 1-3, 175/240 ..$17.50@18.00 

Sows, 340/470 ..... 12.50@13.50 
LAMBS: 


Good & choice None qtd. 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Sept. 30, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 336,000 443,000 205,000 
Previous 
week 359,000 459,000 225,000 
Same wk. 
1954 370,000 437,000 251,000 


1955 to 


date 11,126,000 15,886,000 6,430,000 
1954 to 


date 11,573,000 13,975,000 6,299,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 29: 
Cattle Calves — Sheep 
Los Ang. - 7,850 5 
N. P’rtland. “3.05 0 
San Fran. 111,775 





Oct. 
Service, 


Cull & util... 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Livestock Division, 
St. L. N.S. Yds. 


BARROWS & GILTS: 
U.S. No. 1-3: 

120-140 Ibs. .$13.00-14.25 
140-160 Ibs.. 14.00-15.25 
160-180 Ibs... 15.00-15 
180-200 Ibs.. 15.75-16:2 
200-220 Ibs.. 16.00- 193 ) 
220-240 Ibs... 16.00-16. 
240-270 = Ibs.. 16.00-16.25 
270-300 Ibs... None qtd. 
300-330 Ibs.. None qtd. 
330-360 Ibs... None qtd. 
Medium: 
160-220 Ibs... 
SOWS 

Choice: 
270-300 Ibs.. 
300-330 Ibs... 
330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs... 
450-550 Ibs.. 
Medium: 
250-550 = Ibs. . 


None qtd. 
None qtd. 








15. 50- 16.00 
15.60-16.00 
15.60-15.75 
15,.25-15.75 
None qtd. 
None qtd. 








None qtd. None qtd. 


0-15.75 
5.50-15.75 
5.00-15.75 
.90-15.25 
-25-14.75 
.75-14.50 





13.50-14.50 


None qtd. None «qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900 Ibs.. 23.50-24.50 
900-1100 Ibs... * 
1100-1300 Ibs.. 22. 
1300-150 Ibs.. 2 
Choice: 

700- 900 Ibs.. 
900-1100 Ibs.. 2 
1100-1300 Ibs... 
1300-1500 Ibs.. 
Good: 

700- 900 Ibs.. 18.00-21.25 
900-1100 Ibs.. 18.00-21.00 
1100-1300 Ibs.. 17.50-20.50 


Commercial, 


None atd. 
23.50- 25 .00 





21.75 
< 22.00 2 
20.50-23.50 21.50-23 

20.00-22.50 21.25 











19.00-22.00 


all wts. 15.50-18.00  15.50-19.00 
Utility, 

all wts. 12.00-15.50 13.00-15.50 
HEIFERS: 

Prime: 


600- 800 Ibs.. 
800-1000 Ibs... 
Choice: 

600- SCO Ibs., 2 
800-1000 Ibs... 20.50- 29, Th 20. 
Good: 

500- 700° Ibs.. 
700- 900° Ibs.. 
Commercial, 





23.50 None atd. 
5-23.50 22.00-23.00 








2.00 





18.00-21.09 
18.00-21.00 


18.00-20.25 
18.25-20,25 





all wts. .. 14.50-18.00 14.00-18.25 
Utility, 

all wts. .. 11.50-14.50  11.50-14.00 
COWS: 
Commercial, 

all wts. 12.00-13.00 11.75-13.00 
Utility, 

all wts. .. 10.50-12.00 10.25-11.75 
Can. & cut., 

all wts. .. 7.50-10.50  8.25-11.00 
BULLS (Yrls. Exel.) All Weights: 
a ee eee 11.00-11.50 11.50-14.00 
Commercial 12.00-13.00 14.00-14.50 
Ue occ 11.00-12.00 12.75-14.00 
OURO 556 se 9.50-11.00 11.50-12.75 


VEALERS, All Weights: 
Ch. & pr.... 21.00-26.00 
Com’! & gd.. 16.00-21.00 
CALVES (500 Lbs. 
Ch. & pr.... 
Com'l & gd.. 


24.00-26.00 
16.00-24.00 
Down): 
17.00-21.00 
13.00-17.00 


17.00-22.00 
14.00-17.00 


SHEEP & LAMBS: 


LAMBS: 

OR. &. Pr... 
Gd. & ch.... 
YEARLINGS: 
Ch,-& pr.... 
Ga. & eh)... 
EWES: 

Gd. &. cb... 


19.50-20.50 
18.00-19.50 


20.50-22.00 
18.75-20.75 


None qtd. 1 
17.00 only 


6.25-17.00 
15.50-16.50 


4.00- 5.00 
2.50 4.00 





NOTE: 








None qtd. 
None qtd. 


peo 4a 50- 15.50 $14. 50-15.50 $ 





None “a. 
None qtd. 
None qtd. 


None qtd. 


15.50 only 

15,25-15.50 
15.00-15.50 
14.50-15.25 
14.25-14.75 
13.50-14.25 





None qtd. 


None ne 
3 23 0 








20.00-23. 00 


19.75-22.00 





Omaha 


None qtd. 
None qtd. 


15.75-16.27 
15.50-16.00 
None qtd. 
None qtd. 


13.25-15.50 


15.25-15.50 
14.75-15 
14.75-15. 
14.50-15. 
13.75-14.7F 
13.75-14.75 


None qtd. 


None qtd. 

23.25-24.50 
22.00-24.50 
21.00-23.06 


21.00-23,.25 








17.50-20.75 
17.50-20.00 


13.50-17.50 


11.50-13.50 


None qtd, 
22.50-23.50 


19.00-22.50 
20.00-22.50 


16.59-19.50 
17.00-20,00 


13.00-17.00 


10.50-13.00 


11.50-13.50 
9.50-11.50 


8.50-10.00 


None atd. 

12.50-13.50 
11,00-13.00 
10.00-11.00 


18.00-21.00 
14.00-18.00 


16.00-18.00 
12.00-16.00 


18.75-19.75 
17.50-18.75 


None qtd. 
None qtd. 
4.25- 5.25 


2.50- 4.25 








12.50-15.75 


None atd, 
21.75-23.00 


19.50-21.75 
None qtd. 


17.25-19.50 
17.25-19.50 





13.50-17.25 


10.75-13.50 


11.25-13.75 


9.75-11.25 





16.50-18.50 
12.00-16.50 


15.50-18.00 
11.50-15.50 


19.00-19.50 
17.50-19.00 


None qtd. 
None qtd. 


4.00- * 75 
3.00- 4.00 





4, were reported by the Agricultural Marketing 
as follows: 


Chicago Kansas City 
HOGS (Includes Bulk of Sales): 


St. Paul 


None qtd, 
None qtd. 


50 $15.00-15.75 


15.50-16.00 
15.50-16.00 
15.50-16.00 
15.50-16.00 
None qtd. 
None qtd. 
None qtd. 


15.00-15.25 
14.75-15.00 
14.50-14.75 
14.00-14.50 
13.75-14.25 
13.00-13.75 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None gtd. 


21.50-2 
22.00: 
21.50-23. 
20.50-22.00 





18.00-21.00 
18.00-21.00 
18.00-21.00 
14.00-17.00 


12.00-13.50 


None qtd. 
None qtd. 


19.50-21.50 
19.50-21.50 


17.00-19.59 
17.00-19.50 


12.50-16.00 


10.50-12.50 


11.50-12.50 
10.00-11.50 


- 9.50 


12.00-12.50 

12.00- 12.50 
11.00-14.00 
11.00-14.00 


21.00-23.00 
17.00-21.09 


18.00-19.00 
17.00-18.00 


None qtd. 
None qtd. 


* 00- 4 
2.50- 4. ro 


Cattle and sheep quotations at Omaha as of October 3. 


THE NATIONAL PROVISIONER 


Arm 
Swif 
Wils 
Bute 
Othe 


omn 


== pa oO 








ETS 


esday, 
keting 


- Paul 


ne qtd, 
ne qtd. 
00-15.75 
50-16.00 
50-16.00 
50-16.00 
90-16.00 
ne qtd. 
ne qtd. 
ne qtd. 


ne qtd. 


ne qtd. 
ne qtd. 
ne qtd. 
ne qtd. 


9-22.50 
00- 23. 00 





)-22.00 
00-21 .00 
M™)-21.00 
00-21.00 


0-17.00 


DO-13.50 


1e qtd. 
ne qtd. 


50-21.50 
10-2150 


00-19.59 
0-19.50 


0-16.00 


0-12.50 


0-12.50 
0-11.50 


10- 9.50 


0-12.50 
0-12.50 
*)-14.00 
0-14.00 


1)-23.00 
1-21.09 


0-17.00 
0-15 


-15.00 


0-19.00 
0-18.00 


e qtd. 
e qtd. 


0- 4.5) 
0- 4.00 


NER 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 


ended Saturday, October 1, 1955, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 11,978 hogs; Shippers, 
12,125 hogs; and Others, 22,186 
hogs. 


Totals: 25,356 cattle, 


970 calves, 
46,289 hogs, 


and 5,421 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour.. 3,056 696 3,246 1,617 
Swift .. 2,651 1,149 3,711 2,333 
Wilson . 1,172 263 2,637 ne 
Butchers. 7,295 oa en 
Others . 793 1,293 


Totals.14,967 2,108 12,180 3,950 





OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 7,848 7,718 3,932 
Cudahy 3,681 6, J 48 
ar 6,108 . 3,353 
Wilson 4,111 5/393 1,346 
Am. Stores. 1,302 cae 
Cornhusker.. 1,050 
O'Neill 653 
Neb. Beef 974 
Eagle ..... 100 
Gr. Omaha 731 
Hoffman .. 38 
tothschild . 1,446 
i eo 1,176 
Kingan ... 1,204 
Merchants . 144 he 
Others ... 1,381 8,827 
Totals ...32,037 35,312 9,479 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3,043 975 7,391 2,856 
Swift .. 3,246 2,135 11'309 2,334 
Hunter . 760 ~- 2,573 jie 
Heil ‘ 2,481 
peed oe 2,387 
Laclede . *e 
Luer ‘ 
Totals. 7,049 3,110 2 25 941 5,190 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 4,013 603 13,672 1,433 
Armour... 3,793 569 5,837 1,706 
Others . 5,240 4,198 470 


Totals*13,046 1,172 23. 707 3,609 














*Do not include 109 calves, 7,835 
hogs and 4,285 sheep direct to 
packers. 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 4,315 6 11,406 858 
8.C. Dr. 

Beef .. 3,3 i oat 
Swift ; 5 5,071 1,867 
Butchers. 31 5 ia sae 
Others .10,147 44 8,372 1.759 

Totals .21,948 55 25,849 4,484 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1 —— 601 2,504 ane 
Kansas Pe 
Dunn , 
Dold 835 
Sunflower 57 
Pioneer . cath 
Excel ... 185 wets oe Tr 
Armour... 30 ae ee 4265 
Swift .. Pee Se: aiks 92 
Others . 1,186 376 227 
Totals. 4,129 601 3,715 1,245 
OKLAHOMA CITY 
; Calves Hogs Sheep 
Armour. . 147 1,056 413 
Wilson 515 1,401 66 
Others 594 1,859 
T otals® 6. 070 4,2 256 3, 816 ~ 479 


*Do ry include 1,660 cattle, 366 


calves, 8,280 hogs and 2,783 sheep 
direct to packers. 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour. . 263 me 207 
Cudahy a - 
Swift ar 368 rk 
Wilson . 306 ee 29 
United. 861 a3 245 
Atlas .. 691 a6 
Ideal... 641 
Gr. West. 544 
Com’] ... 264 
Acme... 350 an ‘ss 
Others 2,499 396 510 

Totals. 6,787 449 962 


OCTOBER 8, 1955 








DENVER 

Cattle Calves Hogs Sheep 
Armour.. 1,962 54 -.- 15,184 
Swift .. 1,903 213 2,699 11,239 
Cudahy . 819 66 610 Kis) 
Wilson . 1,023 aa awa 466 
Others . 8,630 213 2,756 724 
Totals .14,337 546 9,065 34,685 

MILWAUKEE 


Cattle Calves Hogs 
1,298 7,198 


Sheep 


Packers . 5,373 954 


Butchers. 3,357 1,743 219 147 
Totals. 4,655 8,941 5,592 1,101 
8ST. PAUL 
Cattle Calves Hogs Sheen 
Armour.. 6,791 4,109 19,867 3,906 
Bartusch. 1,309 3 +s 
Rifkin . 928 "20 
Superior... 1,894 adits 
Swift .. 7,263 4, 576 31, 926 3.994 
Others. 2.584 2,696 11,065 1,986 
Totals .20,769 11,401 62,918 9,886 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 728 1,607 955 1,137 
Swift .. 2,008 1,883 1,388 1,642 
Bl. Bon.. 288 32 260 s 
i. 484 5 49 
tosenthal 149 1 ° 
Totals. r% 657 rt 528 2 652 2.779 
TOTAL PACKER PURCHASES 
Same 
Week end. Prev. week 
Oct. 1 week 1954 
Cattle ...177.507 180. 263 184.865 
Hogs 257 257.652 236.345 
Sheep 83,607 85.055 





CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 5 — 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. 1-3: 

180-180 Ibs. ........$12.25@14.25 
TOOCAD TOR. occ ene 14.10@15.50 
240-S00 TDS. occ sees 13.75 @15.50 
300-400 Ibs. ........ 13.35@14.90 


Sows: 
270-260 Ibs. ........ 813. 85@15.90 
oe ee ee 11.50@13.15 


Corn Belt hog receipts 
were reported as follows bv 


the U. S. Department of 
Agriculture: 

This Last Last 

week week year 

est. actual actual 
Sept. 29...77.500 68,000 43,000 
Sept. 30...63,000 71.000 51.000 
Oct. 1 45.500 44,000 26.509 
Oct, Breas 66,000 84,000 5.000 
Cet. Giecccs 84,000 .000 56,000 
Oct. 5 . 65,000 67.500 





BALTIMORE 

LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 


Oct. 5, were as follows: 
CATTLE: 
Steers, can. & com'l$10.00@19.00 
Heifers, gd. & ch... None atd. 
Heifers, com’l &gd. 17.00@19.50 
Cows, util. & com’l. 11.00@12.00 
Cows, can. & cut. 7.00@ 9.50 
Bulls, canner ...... 10.00 only 
VEALERS: 
Choice & prime ....$25.00@27.00 
Good & choice ..... 22.00@25.00 
Ut & com’ ..... 13.00@ 17.00 
HOGS: 





U.S. 1-3, 140/160 ..$15.25@16.00 
U.S. 1-3, 180/230 .. 16.50@17.00 
U.S. 1-3, 230/270 .. 16.00@16.75 
Sows, 400/ down .. 14.50@14.75 


LAMBS: 


Choice & prime ....$20.00@21.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 
October 1, 1955, was reported by the U. S. Department 
of Agriculture as follows: 














Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area’.... 11,374 13,708 57,507 2,281 

Baltimore, Philadelphia .......... 8,790 1,300 27,641 2,173 
Cincinnati, Cleveland, Detroit, 

Indianapolis 7,927 96,507 12,893 
Chicago Area 8,015 45,626 6,599 
St. Paul-Wis. Areas? 31,739 112,270 12,896 
Se RE AIO ins eke 0c. ake acta 7,299 9,606 9,347 
eink o's nos gains cc cignuackes 43 20,573 2,516 
CE, PEI ak Si wikrgcaiete 6.0 6 ace boon 810 78,074 20,398 
TEES 0 diibie barns o5ieme re oye 3,212 36, 371 7,904 
Iowa-So. Minnesota* 14,540 
Louisville, Evansville, Nashville, 

DE 560s we eed «ce digtcn<uen 13,759 10,718 
Georgia-Alabama Areas® .......... 8,948 5,141 
St. Joseph, Wichita, Oklahoma City 19,532 5,440 
Ft. Worth, Dallas, San Antonio.... 16,321 7,873 
Denver, Ogden, Salt Lake City..... 16,910 1,266 
Los Angeles, San Francisco Areas®.. 28,! 3,798 26 719 
Portland, Seattle, Spokane ....... 3 7 16,405 

GRAme TOTAiS ............ - 4 1,060,585 263, ‘970 

Totals previous week ......... 568 1 1,046,906 286,440 

Totals same week 1954 ......... 323,071 134,923 1,009,130 271,084 

YInecludes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyards, E. 
Mo. ‘Includes Cedar Rapids, Des Moines, 
shalltown, Ottumwa, Storm Lake, Waterloo, 
Minn. ‘Includes Birmirgham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


St. Louis, Ill., and St. Louis, 
Fort Dodge, Mason City, Mar- 
Iowa, and Albert Lea, Austin, 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 24, compared with 
the same time 1954, was reported to the National Pro- 


visioner by the Canadian Department of Agriculture as 
follows: 

Goop VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice ressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1964 

Toronto ..... $20.00 $20.49 $23.36 $23.00 $26.75 $25.61 $19.30 $20.32 
Montreal .... 20.50 20.00 24.05 22.45 26.50 25.50 19.00 18.75 
Winnipeg 19.00 18.50 21.54 21.65 24.42 22° 18.00 18.50 
Calgary ..... 18.70 19.81 16.97 15.99 25.00 23.00 16.67 17.91 
Edmonton 19.10 19.00 19.35 17.00 25.50 28.75 17.50 17.50 
Lethbridge |: 19.15 17.75 7.. «24.62 22:87 16.75 17.62 
Pr. Albert .. 17.50 17.80 17.50 16.50 22:50 21.00 15.50 18.00 
Moose Jaw .. 18.00 18.25 16.00 16.00 23.00 21.00 17.00 et Be 
Saskatoon 18.50 18.00 19.00 19.00 22.60 21.00 16.25 18.00 
Regina ..... 17.70 17.50 18.10 17.20 22.90 21.00 16.60 16. 
Vancouver 18.40 ma 17.00 18.00 26.30 iets 18.50 21.00 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama and _ Jacksonville, 
Florida during the week ended Sept. 30: 

Cattle Dalves Hogs 
Week oumed: Mept.. O0iawc bis ee ic deeds ee eae 3, 955 1,431 
Week previous (five days) ........cccceeeees f 1,542 
Corresponding week last year 1,446 








LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Oct. 5, were reported 
as follows: 


LIVESTOCK 
CARLOADINGS 


A total of 11,714 railroad 
cars were loaded with live- 
stock during the week end- 
ed September 17, the As- 
sociation of American Rail- 
roads, has reported. This 
represented a decrease of 
1,548 cars from the cor- 


CATTLE: 
Steers, ch, & pr. $2 Us ~. 00@ 24.00 
Steers, choice ..... .25@ 23.00 
Steers, gd. & ¢ Be... 19. 00@21.00 
Steers, com’l & gd.. 16.00@19.00 
Heifers, ch. & pr... 19.50@22.50 


83 





Heifers, good ...... 19.50@ 20.50 i pat 

Heifers, com’l . 15.00@17.00 responding week of 1954 

Cows, util. & com'l. 9.50@12.00 S 

Cows, can. & cut... 7.50@ 9.50 and 238 cars fewer than 

Bulls, com'l & gd.. .. 9.50@11.00 | a ere) 1k : Ex x 

Bull, cut. & util... 11.00@13.00 in the same wee two years 
HOGS: earlier. 

U.S. 1-3, 190/200 ..§$ 

U.S. 1-3, 200/210 .. 

ce oe aevane pera te Looking for equipment 

Sows, 500/dn. ...... 13. 50@15.00 buys or new personnel? See 
LAMBS: 

Good & prime ....$19.00@20.00 the classified ad pages. 
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in name... 
high grade in fact! 





The ham that’s 
already 


... for full, mellow 
flavor and aromal 


©1955, John Morrell & Co. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA, 
ESTHERVILLE, IOWA, AND MADISON, SO. DAKOTA 


Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 





CLASSIFIED ADVERTISING 


ed: set solid. Minimum 20 words, 
ie ditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Unless 


address or box numbers as 8 words. Head 
lines 75c extra. Listing advertisements 75¢ 
per line. Displayed $9.00 per inch. on- 
tract rates on request. 


Specifically Instructed Otherwise, All Cicssitee 


Advertisements Will Be insertea Over a Blind box Numoer 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


MEAT PACKING EXECUTIVE 
Former Vice President large Meat Packing Com- 
pany, twenty-five years’ experience in all lines 
large and small plants, including Branch Houses. 
Thoroughly familiar with new techniques, cost 
control, manufacturing methods, labor contracts, 
Excellent relationship with MIB. 
W-356, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 








MANAGER-SUPERINTENDENT: 
in all packinghouse operations, large and small 
plants. Have practical experience in industrial 
engineering, labor relations and full knowledge 
of sales, buying and plant modernization. Have 
excellent record, can give best references and have 
good reason for desiring new location. W-369, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


Wide experience 





MANAGER: Have 
large independent 
covering every 
erences, W-383, 
ER, 15, W. 


27 years’ 
multi-plant 
phase of 
THE 
Huron St., 


experience with 
midwest packers 
operations. Best of ref- 
NATIONAL PROVISION- 
Chicago 10, Il. 





SUPERINTENDENT: 
California or erga states Age 34. 
sent upon request. 384, THE NA- 
PROVISIONER, 15 W. Huron St. Chi- 
Ill. 


NIGHT Desirous of relocat- 
ing in 
Resume 
TIONAL 
cago 10, 


SAUSAGE MAKER or 
sires change. 22 years’ 


SUPERINTENDENT: 
experience. German train- 
ing. Familiar with all operations, costs, yields, 
ete. Age 40. Will go anywhere. W-385, THE 
NATION AL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, TI. 


De- 





SHORTENING-LARD: 
laboratory research through 
sion. Will assume complete 
duction responsibility for 
W-386, THE NATIONAL 
Huron St., Chicago 10, Ill. 


All around in 
supervi- 


experience 
production 


progressive company. 
PROVISIONER, 15 W. 





PLANT ENGINEER-M ASTER ME CHANIC: 
nical education. Several years’ heavy 
experience. W-388, THE NATIONAL 
SIONBR, 15 W. Huron St., Chicago 10, Ill. 


practical 
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|} in the sales of sausage, 
|} meats 


Chicago 


technical and/or pro- | Gan handle entire operations of processing plant. 


PROVISIONER, 15 W. 
Tech- | 
PROVI- | 


POSITION WANTED 


HELP WANTED 





LIVESTOCK BUYER: Experienced man now lo- 
eated in central Ohio would like to make contact 
with packing company to buy all species of live- 
stock. Have trucks available for delivery. W-372, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WORKING SUPERINTENDENT: For sausage and 
smoked meat departments. 20 years’ experience. 
41 years old. Family man. Now employed by 
major packer. Desire to make change. Prefer 
independent packer in south or southeast section, 
W-382, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 43 years of age, 22 years’ 
experience. Complete knowledge of sausage mak- 
ing. Can control cost, quality and yields, large 
or small plant. Can give good reference. W-387, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 5 





SALES MANAGER 
direct sales, 
sales 


or ASSISTANT: Qualified to 
advertising and formulate and direct 
promotion programs. 20 years’ experience 
smoked meats and fresh 
independent packers. W-370, THE 
PROVISIONER, 15 W. Huron S8t., 
Ill. 


with 
NATIONAL 
10, 





SAUSAGE MAKER: With many years experience 
in sausage production such as chopping, smoking, 
cooking, stuffing, ete., wants position. Reliable 
and hard worker. W-371, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, II. 





YOUNG MAN: 26 years old, with over 4 years’ 
experience in management, purchasing and sell- 
ing of meat scraps, tankage and allied products. 
Will locate 


anywhere. W-367, THE 


Huron 8t., 


NATIONAL 
Chicago 10, Ill. 





SALES MANAGER 
old. Experienced in 
W-373, THE 
Huron St., 


or SUPERVISOR: 46 years 
sales and sales promotion. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, Ill. 


SALESMEN 
CASINGS-MEAT APPLIANCE 
Now calling on sausage manufacturers. 
We offer a non-conflicting side line that 
will add a substantial annual earning to 
your present one. This particular prod- 
uct has proven itself extensively in 
numerous federal and state sausage 
manufacturing plants, for a much 
needed addition to their regular form- 
ulas in manufacturing frankfurters, 
bolognas, meat loaves, etc. Once tried, 
orders constantly repeat for years to 
come. Please mention territories you 
now cover. This is worth your inquiry. 
W-389, THE NATIONAL PROVISION- 
ER, 18 E. 41st St., New York 17, N.Y. 


ESTABLISHED MANUFACTURER: Of 1 high qual- qual- 
ity pickles for the meat industry, wants repre- 
sentation by reputable men now calling on the 
trade. Some fine territories open. Give complete 
information about self, experience and present 
lines. W-390, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 
RENDERER 

Experienced man wanted to operate cookers and 
boilers. Top wages and best working conditions 
for steady man. Aggressive, growing mid-west 
plant promises security and future to qualified 
man, State previous experience and personal his- 
tory. W-366, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 

WANTED: Experienced man to organize and man- 
age corned beef operation in B.A.1. establishment. 
Replies confidential. W-376, THE NATIONAL 
PROVISIONER. 15 W. Huron St., Chicago 10, Ill. 
BEEF and VEAL BONERS: Two men wanted, 
experienced. Piece work, group insurance, paid 
vacation, life insurance, best of working condi- 
tions. Steady 52 weeks for right men. W-3638, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
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